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HE Book the Tranſlation of which makes a 

material Part of this Work, is. the lat Pro- 
duction on French Cookery, printed in Paris, by the 
King's Privilege, intitled, LES Soupers DE La Covs. 
I ſhall not pretend 'to make any further Apology for 
the Title of 
ral, more elegant in their Suppers than Dinners. I 
procured it from France for my own Help and In- 
ſtruction, as a Clerk of the Kitchen; and finding it 
of great Utility, I thought that a Tyanſlation would 
be both agreeable and uſefu} to many Gentlemen, 
3 others, as it contains the greateſt Number 
of the moſt approved and neweſt Receipts in Cookery, 


Paſtry, and Confectionary, of the preſent Time; and 


as Bills of Fare are moſtly made in French, I alſo 
thought it very neceſſary, and of particular Uſe, to 


retain all the French Names and Appellations, giving - 


at the ſame Time a liter] Tranſlation, or the Mean- 
ing from whence derived, by which J hope to be 
allowed the Expreſſion of reconciling the Engliſh 
Maitre d' Hotel to the French Cook. Ahhough it 
may be ſaid, that great Numbers of theſe Re- 
ceipts were known by the ſame Names Years ago, 
the Truth of which I am very ſenſible of; yet I am 
alſo certain, that the Performance is very different, 
and in a much genteeler Taſte, than is to be found in 
any Books treating on Cookery, &c. having examined 
many prior to this, as La Cuifine Royale; Le Maitre 
Hotel Cuifinier, and Les Dons de Comus; of which this 
Book may be called the Eſſence, with Improvements. 


Gentlemen and Ladies are liable to Deception, in ſee- 
ing their Bills of Fare, not caring to enquire into. the 
particular Merit of every Diſh, which often takes its 
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Supper, than that the French are, in gene- 
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Name from the Inventor, or the Perſon of Conſe- 
quence whoſe Palate it pleaſed firſt, and under a pom- 
pous Name often proves not worth the Executing. 
By referring to the different Kind of Meat Wen 
every Body may eaſily find out any particular Diſh, or 
what may be moſt agreeable to furniſh their Tables 


with. It is more particularly uſeful to the Engliſh 


Cooks, Houſe-keepers, and every one employed in 
providing and making Bills of Fare, who have not 
had an Opportunity of being acquainted with French 
Cookery. When Dinners and Suppers are to be dreſſed 
by Cooks hired for the Time, they are moſtly allowed 
to make the Bill of Fare: This Book will greatly aſſiſt 
the Houſe-Servant how to provide the proper Ne- 
ceſſaries for the Execution of it; the Maſter will find 
what Proviſions are to be allowed, and the Servants 


will receive great Aſſiſtance for the Performance of 


their Duty in each Station : Clerks of the Kitchen, 
whoſe Duty it is to make Bills of Fare, and to pro- 
vide accordingly, will alſo find it of very great Uſe; 
as, by this Means, Concord and Unanimity will reign 
between Cook and Provider, which, if either is de- 
ficient in his Buſineſs, often creates diſagreeable Alter- 
cations to Maſters and Miſtreſſes, by Changes and 
other Inconveniences more to be attended to. I have 
myſelf, as well as many others, been Witneſs of the 
Diffidence of Engliſh Cooks, in looking at Bills of 
Fare, of which they had probably executed the whole 
ſeveral Times, only under different Denominations. 
This has been my greateſt Inducement to retain all the 
French Names as in the Original, and to render their 
Meanings in Engliſh as conciſely as I was able; al- 
though many which go by certain Appellation, which 
cannot be rendered into Engliſh with any tolerable In- 
terpretation (at leaſt by me) being frequently adopted 
from proper Names or Titles, they ſoon- will become 
familiar to every common Underſtanding, being moſtly 
adopted in the Engliſh Language already, at leaſt in 


Terms 
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Terms of Cookery, &c. The French Cook (how far 
this may pleaſe him) will loſe nothing by the Peruſal, 
as very few are thoroughly acquainted with the Whole, 
and will help the Memory to great Advantage: There 
is {till Room in Abundance for thoſe who have Under- 
ſtanding, and Inclination for Improvement. To the 
Complete Cookery, the Author has alſo added Cox rRc- 
TIONARY ; in which I have been more particularly 
exact, as knowing it to be very much wanted among 
Engliſh Servants. - Ladies who delight in the profitable 
Amuſement of making their own Sweet-meats,. and 
Houſe-keepers, whoſe Buſineſs it 1s in moſt Families 
in England, will find it of very great Utility, not only 
for the Number of different Receipts, but the par- 
ticular Methods of preparing the Sugar, by which 
they will ſave the Trouble and Expence of renewing 
their Summer's Work in Winter, as the Sugar being 
prepared according to the Method laid down in this 
Book, will keep the Sweet - meats of any Kind in their 
proper Colours and Goodneſs for Years. F 

A tedious Collection of Bills of Fare would, I am 
perſuaded, be unneceſſary, as a fertile Imagination, 
and a LARDER provided accordingly, is the only Rule 
that can be given for furniſhing a Table properly, 
conſidering the Company, and the Size of the Diſhes 
which are to be uſed. | 

I beg the Candour of the Public will excuſe the In- 
correctneſs of the Language and Diction. My Ina- 
bilities, and Situation in Life, as an actual Servant to 
the Earl of Aſbburnbam at the Time of the firſt Publi- 
cation of this Book, will, I truſt, plead my Apology ; 
and I hope it will be found eaſy to all common Under- 
ſtandings, for whoſe peculiar Service it is intended. 

As every Country produces many Articles peculiar 
to itſelf, and conſidering the Difference of Climates, 
which either forward or retard them, I would not rely 
abſolutely on my own Knowledge, in regard to each 
Article; I applied therefore to three Tradeſmen, all 
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eminent in their Profeſſion, one for Fiſh, one for Poul- 
try, and one for the Productions of the Garden, viz. 
Mr. Humphrey Turner, Fiſhmonger, in St. James's-Mar- 
tet; Mr. Andrews, Poulterer, in ditto; and Mr. Adam 
Lawſon, many Years chief Gardener to the Earl of 
Aſbburnham ; in this Article I was alſo aſſiſted by Mrs. 
Rice, Green-Grocer, in St. Alban's-Street; to all whom! 
am particularly thankful for their ready Compliance, 
equally for myſelf, as for all thoſe who may hereafter 
make uſe of this Book, as a Guide to Market. 

The Encouragement this Work has met with, by the 
Sale of two Editions in a ſhort Time, having far ex- 
ceeded my own Expectations, in Obedience to the 
Senſe of my Friends, 1 have now put my Name to- this 
reviſed Edition. 


B. CLERMONT:. 
Princes-Street, Cavendiſh- 5 | 
; Square, June I, 1776. 
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n PRODUCTIONS of te SEASONS. 


om | | 
* DU PRINTEMS. or SPRING. 

N 8 H E Spring is the firſt and moſt promiſing Seaſon of the Year, 
the although * moſt confined in its Productions, in regard to 
ex- Poultry, Fruits, and Gardenings; it comprehends, March, April, 

h and May. The London Markets 'are —_— well ſupplied with 
the Butcher's Meat through the whole Year. I ſhall take no er No- 


this tice of theſe Articles, than that London has the Advantage of Paris, 
— in the Articles of Veal and Lamb, which are to be had in London all 
the Year; an Advan to Entertainments, which the French have 
not. To render this in the eaſieſt Manner I am able, I ſhall take 
particular Notice of Monthly Productions of each Kind, under their 
| different Sorts, and give the Preference to Fiſb, in the Courſe of the 
. four Seaſons. March produces Salmon, Cod, Haddocks, Whitin 
Smelts, Carps, Craw-fiſh, potted Lampreys, pickled Sturgeon, Salt- 
fiſh, Oyſters, John-dorey, by chance, freſh 8 , and Turbots, 
the ſame with Plaice, Flounders, Herrings, Muſſels, and Cockles at 
Times. April continues much the ſame, with the Addition of Soala, 
Scate, Turbots ; the latter End, Mackarels, Trouts, freſh Sturgeon, 
pretty common, Thames Salmon (commonly called Crimp-Salmon.) . 
May, Thames Salmon, plenty, Turbots, and Uxbridge Trouts, 
Scate, Maids, Soals, red and grey Mullets, Mackarels, Ada wy 
Smelts, from the Beginning of the Month; Eels, Lobſters, Prawns, 
Craw-fiſh, and freſh Sturgeon, at Times. Poultry : The 22 
of this Seaſon produces Ducklings, Turkey Polts, Geeſe, wi 
and tame Pigeons, and Squab ditto, Quails, wild Rabbits, Guinea 
Fowls, Pea Fowls, Capons, Pullets with Egg Pullards, Spring- 
Fowls, Chickens, Buſtards, Cock's-combs, fat Livers, , and 
Stones, Turkey Pinions, Leverets, Plover's.Eggs. N. B. t this 
Month alſo produces wild Ducks, Eaſterlings, Widgeons, Teals, 
Dunbirds, but all going out of Seaſon. In Fruits and Garden Stuff 2 
Fruits remaining the n of this Seaſon, are Golden Pippin, 
Nonpareil Apples, Pearmain ditto, Cheſnuts, Medlers, dried Apples, 
St. ain beads and Winter Chaumontelle Royal, Lemons and 
Oranges, Stone Pippins : For Kitchen Uſe, Savoys, Sprouts, white 
and red Cabbages, Carrots, — Potatoes, ſmall Lettuces, white 
l 


Endives, Cellery, large and ſmall Onions, Card6ons, Aſparagus, ; 
almoſt all he Your between natural and forced ; all Sorts of ſweet 
E a 4 | Herbs, 
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Herbs, either green or dried; Sage, Horſe-raddiſh all the Year, Bed- 


Muſhrooms much the fame, Watér- creſſes, Beet-roots, ſmall Salladin 

Spaniſh Onions, Sorrel, Charvil, Leeks, Spinach, Jeruſalem Arti. 
chokes, Parſley and Parſley-Roots all the Year, except the Winter is 
very ſevere ; many forced Articles of Gardening are produced in this 
Seaſon, as Cucumbers, Peas, Beans, and ſweet Herbs of moſt Sorts. 


I ſhall take ng further Notice of theſe Things, as the Purchaſe of 


them is very high, and the Things are of ſmall Value in regard to 
their Goodneſs. Pomegranate to be had. in this Seaſon. April, Much 
the ſame Production on Hot-beds as the laſt ; Golden Pippins, Non- 
pareils continue good ; alſo Winter Bon-chretien, and Colmar Pear, 
China and Seville Oranges, the Kentiſh-ſtone Pippins, and Non-ſuch 
Apples for Kitchen Uſe, and much the fame Sorts of Garden-Stuf, 
with white and purple Brocoli, | Aſparagus, and young Raddiſhes, 
reen Plants, ſmall Sallading ; all-Sorts of green, — and cooli 
erbs. May, Moſt of the Winter Greens ſcarce ; but produces 
Proviſions, both for Deſerts and r as firſt, towards the End, 
early Duke Cherries, Scarlet and Wood Strawberries; and for Kitchen 
Uſe, green Peas, Kidney-heans, young Plants, Cauliflowers, Cel- 
lery, Carrots, both young and old, the laſt moſtly called Sand-Car- 
rots, Spindch, Lettuces, natural Aſparagus, green Gooſberries, 


Apricots for Tarts, youn Artichokes, and many other Articles, ac- 


cording 4s the Seafon. is favourable. 
DE L'ETE, OF SUMMER. 


This Seaſon comprehends June, July, and Auguſt. June produces 


of F:/, Thames Salmon, Turbots, plenty, Trouts, Mackarels, Soals, 


red Mallets at Times, and freſh Sturgeon the ſame, ,Scatey Maids, 
Flounders, Eels, Lobſters, Crabs, Prawns, Craw-fiſh, and ſome- 


times John-doreys, with Brills, and Hallibot. July continues much 
the ſame. Auguſt, Thames Salmon, Turbots, only the Be inning of 
the Month, and then often indifferent; Trouts are out of Seaſon the 
latter End of this Month, Soals are good, - Scate, Brills, Maids, 
Plaice, Carps, Tenches, Prawns, and Craw-fiſh. In Poultry, dry 


pulled Geeſe and Ducks, wild Rabbits, wild Pigeons, Fowls, Chic- 


ens, dry pulled Turkies, tame Pigeons, Giblets, Wheat-ears, large 
owls, and middling Chickens, Quails, Guinea Fowls, Chickens, 
and Leverets. Of Fruits and Garden Stuff, Strawberries of all Sorts 


in full Perfection, and early Duke Cherries, Currants, both white 


and red, Melons, Peas and Beans of all Sorts, Caulliflowers, youn 
'Turnips, all Sorts of Roots, Herbs, and Sallading. All, ne with 
the Addition of the Maſculine Apricots, both for Deſerts, Tarts, and 
Preſerves, Hautboys, and all the early Sorts of Cherries, Melons, 
and Cucumbers plenty, Artichokes, Carolina Strawberries, Finochio 
Duke Cherries. Auguſ continues ſome Time much the fame, with 
the Addition of black and white Heart Cherries, Peaches and Necta- 
trines, Hautboys, late Scarlet and Wood Strawberries, ripe Gool- 

| | berries, 
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berries, and Currants of all Sorts, ſome early Sorts of Plumbs ; this is 
the Seaſoh when ConfeRtionary repleniſhes its Store for the Winter 
with dried and liquid Preſerves, Marmalades, Cake, Paſte, Syrup, &c. 
The Kitchen is . abundantly with all Sorts of Roots and Greens, 
of which a Recapitulation would be both tedious and uſeleſs, | 


DE L'4UTUMNE. OF AUTUMN. 


us the greateſt Varieties of any for and great Entertainments, in 
reoard to Veniſon and Game of all Sorts. Fiſh, September pro- 
duces Cod, fmall Wikiag, Smelts, Haddocks, Soals, Brills, Scate, 
Maids, Flounders, Eels, Crabs, Prawns, Herrings, Craw-fiſh, John- 
doreys, and Turbots at Times, Carps, Tench, Perch and Pikes. 
Odober continues much the fame, with very ud Craw-fiſh, Gud- 
eons, Carps, Eels, Lobſters, and Salmon the latter End of this 
Month ; alſo Brawn coming inta Seaſon, and fold LS Fiſhmon- 

rs. November, Salmon plenty, Crimp-Cod, and Whitings, Had- 
ocks, Smelts, Soals, Brills, Scate, and Flounders, Plaice, with the 
ſame Productions as the laſt, only Lobſters often deficient in this 
Month ; pickled, Sturgeon, Oyſters, Muſſels, and Cockles at Times. 
Of tu!cher's Meat, Pigs, and Pork in full Seaſon. In Poultry, the 
Beginning of this Seaſon, tame Ducks, Fowls, A ditto, 
Quails, Partridges, Land and Water Reals, Hares, Rabbits, Pigeons. 
OZober, Geeſe in Perfection, Giblets, Pheaſants, Turkies, Wood- 
cocks ; the latter End, wild Ducks, Teals, Eaſterlings, Widgeons, 
Plovers coming into Seaſon, Snipes, Larks, Wood Pigeons, tame 
Rabbits, and Dunbirds. In Fruits, &c. the Beginning continues 


Figs plenty, Sweet-water Grapes, red and white Currants, 


Quality, Mulberries, Walnuts, Filberts, Orlean Plumbs, red Currants, 
Morella Cherries for Tarts and Preſerves ; Field Muſhrooms, beſt for 
pickling ; Garden Greens of all Sorts pretty plentiful, freſh Cardoons 
and Potatoes ; ſeveral Sorts of Apples for Tarts and other Kitchen 
Uſes. October continues much the ſame, with NeQarines, latter 
Catherine Peaches, good for raw eating, ſtewing, baking, &c. and 
the Newington Nectarines, Grapes of all Sorts, Bergamotte Pears, 
Burce and Creſſant ditto, Golden Pippins coming in good, Medlers, 
Mulberries, Walnuts, Imperatrice Plumbs, Cheſnuts, EBnglith Truffles 
coming in, and continue for about four Months; the Kitchen is ſtill 
well ſupplied with common Roots and Greens, red Beet Roots, good 
for Sallad, with Spaniſh Onions, Cellery in Perfection for all Uſes ; 
Cardoons, Cloreri, Brocoli, Endives, Lettuces, young Spinach, 


chio Nevember, Grapes, Buree Pears, Creſſant, and St. Germain, Colmar 

with and Bon-chretien Pears, Golden Pippins, Nonpareil Apples, and all 

Ga- other Sorts for Kitchen Uſe ; Love Apples, good to mix with fue 

ool- Sauce ; and much the ſame Roots and Greens as the Month before. / 
ries, 4 | DE — 


This Seaſon comprehends September, Oder, Novenber, and gives 


much as the laſt Seaſon, with late Duke Cherries, Peaches, Nectarines, 
Gage Plumbs, and St. Catherine ditto, with other Sorts of inferior 
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DE L'HYVER. OF WINTER. 


F This Seaſon comprehends December, January, and February, The 
Produce of Fiſb in December, is Salmon, Crimp-Cod, Scate, Had- 
8 docks, Whitings, Smelts, Soals, Brills, Plaice, Founders, Crabs, 
| | Craw-fiſh, Carp, Perch, Eels, r Turbots by chance, pickled 
Sturgeon. And January much the ſame, with potted Lampreys, 
Salt Fiſh, Barrel Cod, freſh Sturgeon, John-doreys at Times, Oyſters 
of all Sorts, Muſſels, Cockles, Turbets by chance. February con- 
tinues much the ſame, except that Cod, Haddocks, and Whitings are 
| ing out of Seaſon, and Plaice and Flounders are but indifferent ; of 
{|| oulery, Cock Turkies, Hen ditto, large wild Rabbits, Larks, Snipes, 
1 | Woodcocks, Plovers, Buſtards, Capons, Pullards, middling Fowls, 
| Chickens, Quails, Hares, Pheaſants, Partridges. N. B. Dry pulled 
Geeſe and Ducks are almoſt out of Seaſon about January. The 
7 Garden furniſhes ſtill moſt Part of this Seaſon with Golden Pippins, 
1 Nonpareil and Pearmain Apples, Medlars, dried Apples, Cheſnuts, 
| St. Germain and Winter Chaumontelle-Royal Pears, Colmar Pears, 
Golden Rennets, and Ruſſet Apples for Kitchen Uſe, with Savoy- 
Sprouts, red Cabbages, Borcole, Carrots, Parſneps, Potatoes, En- 
dives, the French Choux Rave, commonly called Turnip Cabbages, 
Cellery, Onions, Cardoons, and much the ſame Sort of Roots and 
Greens as ſet forth at the Beginning of the Spring Seaſon ; all Sorts 
| of Pure and Italian Paſte are very uſeful at this Time for Soups, as 
Lil the Herbs are rather ſcarce and of yery little Flavour ; all Sorts of 
Wc Butcher's Meat is good, with Pork and Pigs in full Seaſon ; alſo 
ſeveral Sorts of Roots, although very little uſed in Exgland, as Cor- 
ſioners, Skirrets, Saſſafras Roots for Kitchen Uſe, with Kentiſh-ſtone 
Pippins, and ſmall Sallading, alſo all Sorts of ſweet and cooling 
Herbs coming into Seaſon, at the latter End. * 
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Des BOUILLONS, FUS, „ COULIS. 
Of BROTH, GRAVIES, and CULLIS. 


| Page. 
BOUILLONS de mitonage, ou bouillons ginirales. Of ſoaking 
0 


r general broth, gravy, or cullis — I 
Bouillons pour les potages & ſauces. Broth for ſoups and ſauces ibid. 
Beuillon a la hate. Broth made in haſte — 1.8 
— 44 bain-marie. Broth made with one pot boiling in 

another — — 3. 
Conſomme, Jelly Broth —— *. 
Roumeftec. Jelly broth of all fragments ib. 
Bouillon rafraichiſſant, Cooling broth — . 


Autre bouillon rafraichiſſant. Another cooling broth ĩ — 10. 


Bouillon printamer. Spring broth ib. 
Pour adoucir Pacrete du ſang. Broth to ſweeten the ſharp- 
neſs of the blood — — 3 
Eau de poulet. Chicken water — — 6 
Panade de blans de poularde. Panado of breaſt of fowl ib. 
— de grucan. Grits panado 4 
2 la Bourgogne. Burgundy panado — 
Jus de wean. Veal gr vy # — — ib. . 
— de Barf. Beef grivy —— — — i, 


Coulis gent ral. General cullis ——— — 7 
— de ce que Pon vent. Cullis of what you pleaſe — is. 
—— 4tcrevifſes, Craw-fiſh cullis 
la reine. Queen's cullis 
— de jambon. Ham cullis 

— bourgeois. A family cullls —— 

— blanc à la bourgeoiſe, White family cullis — = ib, 
—— de feves de marais. Cullis of garden beans — 10 
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— de lentilles. Lentils cullis ib, 
— poi t. Peas cullis — — — ib, 
— de navets, Turnip cullis —— : ib, 
— dharriot, Bean cullis — — * 
— de marons, Cheſnut cullis — ib, 


— aux choux, Cabbage ſoup 


CONTENT 
ns Jenks, oy & cont maigre, Of meagre broth, gravies, 


Bouillon maigre pour les potages de Ia table. Meagre broth for ſoups 12 


de poiſon. Fiſh broth — — ib. 
us maigre. Mea | : * 5 68. 
— — Mayes « cullis — — 1 
— d*oignons en maigre. Onion cullis meagre — ih, 
— maigre à la reine. Queen cullis meagre — I 
——- maigre de navet, Turnip cullis meagre ̃ — ib. 
= — de pois naigre. Meagre peas cullis  —— ib, 
Potage au naturel, ou de ſante. A pain natural ſoup — | of 
— @ la fem-bonne en gras & en maigre. Soup of all forts of 
* herbs with meat or without ib, 
— & ris a placbe verte en gras ou maigre. A rice ſoup of 
both ſorts, pale green 16 
— de chapon au ris. A capon or fowl rice ſoup — . 
2 c la Conty en gras ou maigre. Soup Conty, meat or fiſlk 10. 
de biberot au fromage. Cheeſe ſoup of both ſorts 17 
Ln glact de towtes ſorter de viande, Glazed ſoup of all ſorts 
of meat ib, 
— de vermicel en gras & en maigre. Vermicelli ſoup, with 
meat or fiſh — — — 8 
Houpe bourgtoiſe. A family ſoup —— — 6. 


Potage au maront. Cheſnut ſoup — 5 
wn ii. Taignean au coulis à la reine. Lamb's head Toup, 
and all appurtenances, with queen cultis — 1g 


— 2 1a Chartre. — | — 
Biſque de eailles. A quail turine ſoup — 6. 


Potage de toutes fortes de legumes. Soup of all ſorts of herbs - 
- Julienne gras & maigre. Sou „ with meat or filh 21 
— 4 differente puree. Youps of 1 erent porridge ib. 
— de ſemouille, Italian paſte ſoup | ö 
— 2 7a Daupbine. Dauphine foup  — _ ib, 
— Je gibier. Game ſoup 


— de toutes ſorter de croutes. Soup of all ſorts of cruſt ib, 
m—- & la Parme. Parma ſoup 2 
— & Þ Autriche, Auſtrian ſoup _ — 7, 
a Ia nadelonette. A common innocent ſoup =} * 
m— de macarony, * Macarony ſoup — ib. 
— & la mouſquetaire. Soup for a good ſtomack— 24 
2 la marquiſe. An epicure's ſoup — ib. 
2 la Rhinoceros. Pigeon ſoup, called Rhinoceros, from an 

Indian bird — — ib. 


— ge navets & PIralienne. Turnip ſoup, Italian faſhion, meat 

or fiſh | | 1 — — i 2 
— & la Crefſy. Soup Creſſi — — ib. 
— 4 Lazagne. Lazagne oup — — ib. 
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- 
Soupe maigre de diferentes fagons, Meagre ſoup of different forts 25 


Putage maigre d'ecreviſſes au ris. Meagre craw-fiſh and rice ſoups #6. 


ire à la purte de lentillest. Lentil ſoup meagre 
—- maigre de ris@ la reine. Rice ſou a la reine 
e lait de plufieurs _ Milk tos different ſorts 
Ouille au citrouille, Pompkin Soup 
Biſque maigre aux ecreviſjes, Meager craw-fiſh turine 
Potage maigre de moules, Muſſel ſoup meagre — 
Ouille maigre de pluſiears facons. Olio, or turine of different ſorts 
Potage de croutes en maigre de pluſieurs fazons. Meagre cruſt ſoup 
of different ſorts — 
—— - de lait d amande. Almond milk ſoup 3 — 
— dorge monde. Peeled barley ſoup — — 


Des SAUCES. Of SAUCES. 


Sauce nonpareille, Nonpareil ſauce 

— & la Nivernoiſe. Nivernois ſauce — 
— Petite Italienne. A little Italian aufe» 
— Talienne blanche. White Italian ſauce — 
w=— & la mariniere. Mariner's ſauce — 
— au ctladon. Sea- green ſauce — 

— au coloris. A lively-colour ſauce — 
— conſomme. . Jelly broth ſauce —ͤ — 
la Saxe. Saxon ſauce — 

— & la liaiſon. Sauce of a thick conſiſtence — 
— & Pozeille. Sorrel ſauce 3 

wn & Ia mariette, Common ſauce —n 
— au cerfeuille. Charvil ſauce — 

— perfil. Parſley ſauce — — 
—— à la civette, Small herbs, civet ſauce 


— & la Garonne, Gaſcoon ſauce 

— au fenouil. Fennel ſauce 

— 2 Pamiral, Admirals ſauce 

—— Royale. Royal ſauce — 
— à la Flamande. Flemiſh ſauce — 
ce & Is hate, Sauce in a hurry — — 

— a P aigneau. Lamb ſauce — —_— 
wm— & [avare, The miſer's ſauce — 


—— au verjus. Verjuice ſauce, or poor man's : 

— ax pauvre homme. Another poor man's ſauce — 
— douce. Sweet ſauce — — 
— au fumet, Sauce made with game —— 

—— ravigotte, Reliſhing ſauce — — 
— ravigotte froide. ſame cold —ͤ 
— & la Madeleine. A common ſimple ſauce — 
—— @ Paſyic. Sharp ſauce aſpick — ; 
— 2 a gendarme. Military fauce- — 


16. 


CONTENTS 


— la Bell. ng. A well looking ſauce —— 
— la morue. Scate ſauce or — 
— au vin, Wine ſauce — — 
— & [a Pclonoiſe, A Poliſh ſauce ————— 
— au h. Liver ſauce, or ſauce of liver — 
— blanche. White ſauce — — 
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w=— & PEſpagnole. Spaniſh ſauce — 
r — 
— { la moutarde. Muſtard ſauce — ; ib, 
— 2 la carpe. Carp ſauce — — oh L 
— 2 Panguille. Eel ſauce — " * 2 
2 la Bechamel. Begamel ſauce — 42 7 
— oc naguertau. Mackerel ſauce — — 16. 85 
— remoulade. Horſe-raddiſh or muſtard — 3. 2 
— poivrade. Sharp ſauce — — ib. OF 
— . Minced fance— — — 2 
— a bain-marie 5 3238 - — i. mT 
— au porc frais. Freſh pork ſauce —d ib. 8 
5 * — 2 — 44 22 
| — verre. Green ſauce — — . 0 
— xverte d'une autre facon. Another green „„ 5 
—fpipuante. Sharp or reliſhing ſauce — ib. 3 
— 2 bleu celeſte. A ſky- blue ſauce — 4 ml 
— as pontife. Pontiff ſauce | — ib. 5 
— & Ia nichon. The houſe-wife's FE 2 45 
23 reverend, gras ou maigre. The s ſauce — 3 
— 4 la Milanothe. Milan — — — ib. Sk 
nn & Porange. Orange ſauce —— — . 3 
— au canard. Sauce for ducks —c ib. * 
— Fecbalotte. Shallot ſauce — 47 \ 
— au bled verd. Green wheat ſauce  — 16, 2 
. ==— la reine. Queen's ſauce —— ib. 3 
— 4 acide; Acid ſaucc — — ib. 3 
— & Ia becaſſe. Woodcock ſauce — 48 G 
m— 2 trufes, Truffles ſaaſee — —d 16. 2 
— maigre de pluſieurt fagons. Meagre ſances of different ſorts 16. 40] 
— general, General ſauce | ib. Roos 
— au beure noir. Burnt butter ſauces (© —— _ * 
— ſimple, Simple ſauce ib, Rope 
Rogn 
a 5 etrn 
' 7 
Langue de beuf au gros ſel. Freſh tongue in a plain way 50 og 


Langues de beeufs en caiſſes. Sham beefs tongues — . 
— de 4222 la remoulade. Beefs tongue with areliſhing ſauce 51 — 
e beeufs en ragout. Beef tongue ragout — ib. 6 
— ae beauf grille, Broiled | 5 tongue — — ib. | 
: Langue. 


* 


Ce Mas _ * 5 
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| Md 


- 7 
5 = | Pag. 
Langues fumies, Smoked tongues - 51 
Tens de bauf fourtes. Smoked tongues of another faſhion 52 
Langue de bæuf a la broche. Beef's tongue roaſted — 5. 
m—— de beef & Ia braiſe. Beef's tongue brazed — 53 


— te bar en crepine. Beef's tongue in cowl veal, or other 16. 
— de beef à la St. Menehoult. A brazed tongue broiled 16. 
— % beuf au gratin X Sa. . 

Pate & tour'e de langue de baeuf. Beef's tongue pye, with raiſed 


5 — — ib. 

1 de bæruf au Parmeſan. Beef's tongue and Parmeſan gheeſe 55 
Cervelle de bu. Ox's brains 5 „ 
Palais de baruf & la St. Menoult. Beef's palates St. Menoult ih, 
bara la poulette, Fricaſſee of palates ©— is. 
F bara Anglo. Beef's palates, — — faſhion 56 
4 beuf au petit lard. Beef's palates with pickled pork 76. 
m— Me beef au Pontiſe. Beef's palates with Pontiff ſauce ib. 
— de beenf au Parmeſan. Beef's palates and Parmeſan 57 
& beuf en filet —— 16. 
— de beeuf en timbale. Beef's palates in moulds of any fort 16. 
le @ la brochette, Beef's palates broiled on ſkewers #6. 
— de beruf en menus droits. Beef's palates cut in filets or minced 58 
F de beeuf 2 la nariette. Beef's palates in a common way 16. 
—— 4 beuf a la Provengale. Beet's palates, Provence faſhion 16. 
— de beeuf au Parmeſan anx eignen. Beef's palates with 

Parmeſan and onions | 59 
— 4 beuf au grain mm 16. 
— MH beuf A Pfcalipe. Collop of beef palates 16. 
— bauf & la marmotte. Beef's palates, country faſhion 60 
de beeuf d la ravigotie. Beef's palates with a reliſhing ſauce #6. , 
——— 4 beuf depluficurs Faons. Beef's } of different faſhions 61 
Qutue de beeuf au choux, Beef's tail and cabbage — ib, 
— de beuf aux lentilles. Beef's tail and lentils — 13. 
— de beef en fati chaud. Beef's rump pie — 62 
—— de beeuf de plufieurs fagons. Beef's ramp of different faſhions 16. 


Gras double & la Robert. Tripes, ſauce Robert — 3 . 
— double au wverjus. Tripes, verjuice ſauce —— 63 
—— doable plufieurs fagons, Tripes of different faſhions ib. 


Regnon de beer f & la moutarde. Beef's kidney and muſtard ſauce 16. 

Rognons de beeuf à la mide — . 

Rognon de beruf en filets. Kidney minced 

Rognons de bu en pate cbaud. Hot — — i, 
Kidney, 


R:gnon de bauf & la bourgeoiſe. ily way ib, 
[etine de vache au werjus. Cow's udder and verjuice ſauce 6g * 
Vage de la graifſe de beeuf & moiielle. The way to uſe beef's ſuet 
and marrow r, — ib, 
Tranches de baeuf & la bourgeoiſe. Beef ſteaks, family way ib. 
Tranches de bæuf & la Camargot. Beef ſteaks, by the name of a | 
famous dancer — — — 66 
| Tranches 


* 


< 


Tranc bes de bauf à la rayale. Beef UN, court faſhion 00 
— 4 bauf & la ſervante. Beef ſteaks to eat hot or cold, 
family faſhion — — ib. 
de baruf au caramel. Beef ſteaks glazed or fricandean 6 
Canellons de boeuf. Beef forced meat, in form of a pudding ib. 
Andouillettes de tranches de boeyuf. Beef puddings or — ib. 
| Boeuf de deſſerte à la Sainte Meneboult. Cold beef marinated 68 
— e defſerte @ la bourgeri/e — 16. 
— de deſſerte en —— Cold beef broilded in pa | ib, 
Culatte de boeuf & la Mantour. Rump of beef, Mantua faſhion bg 
4 boeuf fume, Beef's rump ſmoked — ib. 
w— a Pecerlate ſans ſalp#tre. Scarlet beef without ſaltpetre 70 
— 4 boeuf à la Gaſcogne. Rump of beef, Gaſcogny faſhion 10. 
w— de boeuf dans ſon jus. Rump of beef in its own gravy 571 
—— 4 been diverſifie. Rump of beef diverſified ib, 
—— dc boeuf au vin de Champagne, Rump of beef boiled in 
white wine | 
de boeuf à la royale. Rump of beef, court faſhion 
— de boeuf a la Sainte Menehoult . — 
Aleyau au demy /el. Chump of beef half ſalted — 
Filets & aliyau de toutes fagons. Fillets of beef of all ſorts 
Aloyau au four. Sirloin baked in the oven — 
en ragout, Small firloin ragout — 
2 Daupbine. Sirloin, Dauphine faſhion — 
Filet d aloyau en crepine. Fillet of beef in cowl — 
— A aloyau aux fines herbes. Fillet of beef and ſweet herbs 
—— — aux oignon. en eripine. Fillet of beef and onions 
m cow — — 
— 4 boeuf à Pintendante. Fillet of beef a la commiſſary 
— de boruf aux anchois, Fillet of beef and anchovies 
— de boeuf & Padmiral. Fillet of beef, admiral faſhion 
— de boeuf glaſſ#, Fillet of beef and jelly — 
Filets de boeuf au grillis. Fillets of beef broiled ——— 
Filet de boeuf à la Niveruois, Fillet of beef, Nivernois ſaucc 
— de boeuf à Þ [talienne. Fillet of beef, Italian ſauce 
— de boeuf à la gendarme. Fillet of beef, gendarme faſhion 
Poitrine de boeuf fumie, Briſket of beef ſmoked — i bs 2j 
A. boeuf à la nonargue. Briſket of beef, monarch faſhion i 95 
4 boeuf à la St. Meneboult. Briſket of beef broiled, St. Fg 
Menehoult —.... 
Tendrons de boeuf de plufieurs fagons. Beef griſtle of different faſhions i 
Cite ou carbonade de boeuf ay four. A rib of beef in the oven . 
Ae boeuf à la remoulade. A rib of beef with muſtard or 
horſe-radiſh ſauce | — 
— de boeuf à Þ Angloiſe. Rib of beef, Engliſh faſhion 
Cites de bocuf à la Hollandaiſt. Ribs of beef, Dutch faſhion 
Oreilles de boeuf. Beet s ears 
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Tite de veau à la bourgeniſe, Calf's head, family way 
e weau farcie. Calf's head ſtuffed 
. eau à la poivrade. Calf's head with a ſharp ſauce 


—— de veau au verd-galant. Calf's head fried with parſley 
die veau en crepine, Calf's head in cowl 


Le veau à la ſauce au porc frais. 
pork ſauce 

— de veau à la St. Meneboult. Calf's head, St. Menehoult 
de veau marine, Calf's head marinated 
Oreilles de veau frites. Calf*s ears fried 
e. Veau en menus droits, Calf's ears ſhredded 
— 4” veau au gratin —  , 
— He veau au Pontife, Calf's ears, Pontiff ſauce 
2 He veau & la Martine, Calf's ears, houſewiſe faſhion 
— , veau au fromage. Calf's ears and cheeſe 
— de oveau al [talienne, Calf's ears, Italian faſhion 
— Me eau a la Sainte Menehoult 
Cerwvelles de veau & la crime. Calf's brains, cream ſauce 


— — — 


— de van aux petits oignons, Calf's brains and ſmall onions i 


— de veau aux ecreviſss, Calf's brains and craw-fiſh 

— de eau au ſoleil, Calf's brains fried criſp 

— e veau à la Gaſcogne, Calf's brains, Gaſcoon faſhion 

— Le veau au reveil, Calf's brains, muſtard ſauce 

- de veau à diferentes ſauces, Brains of different faſhion 
and ſauces 

Yeux de veau de differentes fagons, Calf's eyes of different faſhions 


Langue de veau. Calf's ton — 
Calf 's caldron, in a plain way 


Fraiſes de veau au nature!, 
de veau au ſoleil, Caldron fried of a fine clear colour 
de veau à la Provengale. Caldron, Provence faſhion 
Crepinettes de fraiſes de veau. Caldron dreſſed olive faſhion 
Baignetts de fraiſes de veau. Caldron fried, ſmall fritters 
Fraiſes de eau en crepine. Caldron in veal cowl 
de veau a Allemande. Chaudron, the German faſhion 
Tourtes aux zephirs de fraiſe de veau. Calf's caldron pie 
Feye de veau à la hate, Calf's liver in a 
— de veau à la rocambole. Calf's liver with green ſhallots or 
chibbol 
— &e ear à la broche, Roaſted 
4e veau en hatereaux. Calf's liver haſlets — 
— de veau a la braiſe, Calf's liver brazed — 
m— de veau a la mariniere, Calf's liver, the ſailor's faſhion 
Saucifſes de foye de veau. Calf's liver 2 


Rog nons de weau de pluſtcurs fagons. Veal kidney of different faſhions 76. 


Pieds de wean de plufienrs fagons, _ 's feet of different faſhions 


Calf's head with freſh . 


93 
ibs, 


Pieds 


4 
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Pieds de veau farcis. Calf's feet with forced met 93 
Pied de weau au citron, Calf's feet, lemon ſauce — 


Ris de veau de 4 — fagons. Sweet - breads of different faſhions * 


— de vean à la Ducheſſe, Calf's ſweet-bread, à la Ducheſs ib, 
— de veau au conſomm?, Calf's ſweet-bread with rich cullis ſauce 16. 
— de eau en Chriſteaux. So called from the ſauce _ 9 

— de veau aux fines herbs. Calf's ſweet · bread with ſweet herbs 74. 
— de veau at Angloiſe. Calf's ſweet-breads, Engliſh faſhion 96 
= de veau à la Armagnac. From the Inventor's name 3» ib, 
— de veau à la broche.. Roaſted ſweet-breads — 97 


— de veau au Pontife, Sweet - breads, Pontiff ſauce _ 16. 
| = de vcau en 252. Sweet - breads as hedge hogs — 1b. 
Riffolle à la choify. Fried forced meat ib. 
Queues de veau aur choux. Calf's tails and cabbage 98 
— de veau diverfifices. Calf's tails of different faſhions ib. 
Amourettes 222 fagons, Lamb's fry, and others, of dif- 
ferent faſhions 99 
Tendrons de veau au petit pois, Veal griſtles and green peas 1b. 
Tenarons de veau printaniers, Veal griſtles, ſpring ſauce 100 
Tendrons de eau frits, Veal griſtles fried —— ib, 


— de veau à la poulette, Veal griſtles fricaſſlee ——— 15. 
—— Le veau aux legumes. Griſtles with any ſort of greens 101 
— % veau en fricandeau. Griſtle or breaſt of veal larded 


fricandeau — — ib, 
Poitrine de veau & PIralienne. Breaſt of veal, Italian faſhion ib, 
n—— 4 eau frite. Breaſt of veal fried — — 102 
4 veau en ſurpriſe. Breaſt of veal maſked, or wonder, &c. ib. 
Oreilles de veau farcies à la quenelles. Calf's ears ſtuffed ib, 
Poitrine de weau marinie. Breaſt of veal marinated — ib, 


4 eau farcie en ragout. Breaſt of veal ſtuffed ragout 103 
de veau au court Bouillon. Breaſt of veal in its own ſauce 7b, 
de vcau au Pontife. Breaſt of veal, Pontiff ſauce ib, 
de veau en crepine. Breaſt of veal in cowl ib. 
4 veau à la Romaine, Breaſt of veal, Roman faſhion 104 
Cotelettes de veau à la marite, Veal cutlets, bride faſhion + 3b. 
- de veau grillees, Veal cutlets broiled ib 
de veau en ragout. Veal cutlets ragout — 10 5 
7 
ib 


de veau en papillottes. Veal cutlets in pa 


de veau marintes, Veal cutlets marinat — 33. 

de veau compoſtes. Veal cutlets compoſed or ſhammed ib. 
4 eau en fricandeau. Veal cutlets fricandeaux 106 
n— veau aux fines berbes. Veal cutlets and ſweet herbs #6. 
— de vas aux petit poir., Veal cutlets and peas ib. 
e veau au cruchon, Veal cutlets in cru — k; 


de tveau a PTtalienne, Veal cutlets, Italian ſauce 
— He veau en crepine. Veal cutlets in cowl — — 


de veau diver/ifites, Veal cutlets of different manners jb, 


Carre 


- ib 

—— de veau à la pozle, Veal cutlets, half fried — 107 
ib, 

ib 


lan. 


tt XX OnHO tt OS ah AE a Wm) 11 13 aw ODOm the SA 1 11111 


CUNT ET ©X 


Pag. 
Carr# de veau glaſſt-on piqui à la broche; Neck of veal glazed, 
larded, or roaſted — 107 
— de veau à la ſervante, Neck of veal ſtewed — 108 
— de veau à la poivrade. Neck of veal and ſharp ſauce ib, 
—— de veau au monarque. Neck of veal, monarch faſhion ib. 
w— Me veau en crepine. Neck of veal in cowl — — = 
— de veau en ſurpriſe. Neck of veal ſtuffed 


Cuiſſeau de eau aux epinards. Leg or knuckle of veal and ſpinage #6, 
r vean a la daube. of veal doubed, or à la mode ib, 
Quartier de veau au chevreul, Leg of veal cut veniſon faſhion 110 
— de veau au caramel, The ſame cut as above glazed 3b, 
Epaule de veau. Shoulder of veal 111 
Grenandins de veau aux anchois. Small fricandeaux, anchovy ſauce ib. 


Riſfolettes de veau. Veal collops ib, 
Paupiettes de wveau, Veal olives — — 112 
Brezolles de veau. Veal brazed, a different collop — ib. 
Poupeton. Meat puddin — — 113 
Marbrie, Marbled, coloured, &c. —d ib. 
Grenade. A grenado | — — 7 
Grenade en Daube. Grenado dobed ib, 
Favorites. Different olives — — 11 
Venetienne de veau. Broiled veal, Venetian faſhion ib. 

au jambon | 116 

2 la moile. Venetian with marrow | — i, 

au vin de Champagne — : ib, 
Fricandeaux aux legumes. Fricandean with n greens #5, 
Noix de weau au Pontife. Knuckle of veal, Pontiff ſauce ' _ 


— de wveau @ la St, Cloud. The ſame, St. Cloud faſhion x _ 
— % veau glaſſte. Fillet of veal glazed "ib, 
Daene Small fillet of veal ſtewed by 
— 4 eau & la cendre | 

Andouillettes au cileri, Bham ſauſages with — — 5. 


Filets mignons 


FIT ib; 


— de veau & la Conty, Fillets of veal, Conty faſhio faſhion - 
Timbale à a la Romaine —— 119 
Veau à la folette. Without art a ib; 
Gateau de Mai. A ſpring cake ib, 


Pain & la Flamande. A Flemiſh loaf 
Crepinettes de Godiveau 
Gateau + veau en crepine.” Veal cake i A cowl —— 159. 
Veau a la villageoiſe. Veal, peaſant faſhion —_ = 
Bagatelles de eau. Trifles of veal — ö 
Filets de coulis à la Bechamel. Fillets of cullis meat Bechamel 


Du MOUTON, Of MUTTON, 


La queue de mouton de dj iferentes fagens, Sheep's rumps of dif+ 
ferent faſhions 


— vu 


b 2 Qucucs 


CSUATENDS 


Queues de mouton en canapi, Sheep's ramps veiled — 0 
— de mouton au caramel. Sheep's rumps glazed | 
— de mouton au ris. Sheep's ramps with rice —— 6. A. 
— e mouton au Parmeſan. Sheep's rumps with Parmeſan 
cheeſe | 123 
— de mouton @ la Flamande. Sheep's rumps, Flemiſh faſhion 16. 
— de mouton à la Milanoiſe. Sheep's ramps and ſavoys ib, 
— en terrine, et ailerons, au coul;zs de marons, Tureen of 
ſheep's rumps and pinions, with cheſnuts — 


— de mouton en hochepot. Sheep's rumps in hotchpot 
Langues de mouton. Sheep's tongues | 
— de mouton à la Provengale. Sheep's rumps, Provence 


LL 4% & 


faſhion | | ib, 

— e mouton glactes. Sheep's tongues as fricandeau 12 5 — 
Langue de mouton à la royale. Sheep's tongues, royal faſhion ib, — 
Langues de mouton aux vignons en crepine. Sheep's tongues with — 

onions in cowl _ — — ib, — 
Langue de mouton en papillettes. Sheep's tongues in paper 126 — 
; — mouton au Parmeſan. Sheep's tongues and Parmeſan Br 
cheeſe — . — 
Langues de mouton au four. Sheep's tongues in the oven ib, * 
de mouton en ſurpriſe: Sheep's tongues maſked or ſhammed 16. — 

| de mouton à la liaiſon. Sheep's tongues ragout 127 
— Me meuton à la Dauphine. Sheep's tongues, Dauphine Mo 
_ faſhion Y — | ib, Pa. 

| de mauton,a la baurgeviſe, Sheep's tongues, plain family - Fil 

faſhion _ — | | 128 — 

— de mouton en tourte. Sheep's tongues pie — ib, — 
Canelons de langue de mouton, Sheep's tongue fried in paſte 16. — 


Pieds de mouton de differentes fagons. Sheep's trotters of different 
faſhions —— ——omn——— 8 —— — Ha. 
— 4 mouton à la Belle- unt. Sheep's trotters — 1. Ca, 
Pied de mouton en canon. Sheep's trotters fried in paſte 4+ 1 
Pieds de mouton à la St. Menehoult. Sheep's trotters fried or broiled 106. Roz 
— de mouton @ Paſpic wh 3 130 Pai 
= de monton à la ravigotte. They are ſerved with the ſauce | 
:: Scaled ;. 0 ib, Epi 
Carr de mouton au riverend. Neck of mouton larded with ham | —— 
and anchovy L | b 
— de mouton en fricandeau 


— de mauton ſans fagons, Viz. plain! 6. Epq 
mouton en crepine. In cowl — — — — — 
e mouton & Pechalattes. © With ſweet herbs — 


de mouton au jambon — — 
ie mouton a la mode | — 
— de mouton à la jardiniert, ou à la capucine. So called from i 
the cens &c. — — 3 — 7 . 
| 1 8 5 Cotelettei 


COn FF RAT 3 


Cotelettes de mouton ſans malice. Mutton ſteaks without art, a 


plain way — 131 
fricot de moutun aux racines, Harri-ot of mutton with roots 132 
Cotelettes de mouton de pluſicurs fagons. Mutton ſteaks of different 

ways ib. 
EA bak de amouton ou fenouil; fennel — — ib. 


— ie mouton d la cendre, Mutton chops ſtewed ſlowly ib. 
3 de mouton à amoureux ib. 
e mouton en crepine. Mutton ſteaks in cowl — 8. 
— de mouton en crepine d'une autre fagon. Another way 1 


33 
— Me mouton en ſurtout. Mutton ſteaks maſked or diſguiſed 16. 


neh- & la Chartreuſe. Mutton ſteaks, called after 


* above, frier faſhion ib. 
— Le muon Frites. Mutton ſteaks fried — 134 
. moutor. à la Villeroy —— ib. 
. outen a la ſervante — — —— ib. 
— e Mouton a Allemande. German faſhion — 76. 

de mouton @ la Dauphine ib, 

Breſolles de mouton, Mutton collops —— 13 
— de mouton a la potle. Mutton — another Way 16. 
mn Me mouton à la Pirigord — ib. 
ym de monton aux concombres. Mutton collops with ſtewed 

cucumbers w 1 15 — ib. 
Mouton a & la bechamel aux onions — —ͤ— 1 36 
Pain de mouton au gratin. Mutton rolls in gratin.. — 
Filets de mouton marines _ — — 13 
m— de mouton à la coguette — ib. 
— de mouton glaſſes aux concombres — ib, 
m— de mouton en canellon ) — _ 
Fricandeau de mouton nn — 


Hachis de mouton de pluſſeurs fagons. Haſhed mutton, different ways 15. 


Caſcalopes de mouton au vin de C banpag ne. Mutton collops and 


white wine — — 1b. 
Reuilles de mauton aux oignons - — — . 199 
Poitrine de mouton de plufreurs Hafen.. Breaſt of mutton different 


ways 
Epaule de mouton & la Parme. Shoulder of mutton, Parma faſhion 15. 
— de mouton au four. Shoulder of mutton baked in the oven 76. 
m— de mouton à la $t.. * Shoulder of mutton broiled 140 


— —— ib, 


Sauciſſons Pepaule de mutton. s or coloured ſhoulder ib, 
Epaule de mouton à la Bonne ene UNITE houſewiſe ib, 
— de mouton en timbale — 141 
— de mouton au ſang 16. 
Selle de mouton & Ia St. Menehoult. Saddle or loin of mutton broiled 75. 
w— de mauton en canape, Matted —— ib, 
Rat de - de mouton _— — 142 
— de bif glaſſe, Glazed — ib. 
4 Bif a la garen. The ſame, ala garone — *. 
ger 


pl — 


cM. © M$ 
Gigot de monton au chou-fleur. Leg of mutton and cauliflower 143 


— de moutox an vin de Champagne — 16. 
— de mouton en filets farcis — ib. 
Grenadins de mouton. Small Ficandeaw of w of mutton — 14 

Gigot de mouton & la mode. of mutton, à la mode ib. 


— de mouton & la Gaſcogne. The Gaſcony faſhion —— 7b, 


w— 4e monton a z PTtalienne. Italian faſhion — — ib, 
— de mouton à  Eſpagnele. Spaniſh faſhion — . 
Mortadelles de mouton. See the receipt — qua 144 


— — — — 6 0 


Grgot de mouton en venaiſon 


— de mouton a la ſervante — Py 
— de mouton à la Modine — 5 14 
w— de mouton au militaire n ib, 
— de mouton aux legumes — ES mY 
w— de mouton au bacha — ib, 
— Ae mouton à la St. Geran ä -:? 146 
ib. 


— de mouton a la Madeleine 


Du COCHON. Of the HOG and PIG. 


De la conmoifſance & 4 eckton du coc hon. How to chuſe hog's 
meat, and cut it up 147 
Cochon de lait riti- Sucking pig roaſted —— i. 


— 4 lait en galantine. Coloured pi — — 148 
4e lait au Moine Blanc. Pigs, white monk's faſhion 149 
de lait au pere Douillet. Pig in jelly — — FR 
Romlages de cochon de lait. Rolled like large olives — — 150 
Cochon de lait a-la Bechamel. Pig. Bechamel ſauce — 3. 
Haupiettes de cochon de lait. Olives of ſucking pig — 151 

| Cochon de lait en timbale, Sucking pig in mould — B. 
Flure de cochon en ſanglier. Hog's head, as wild boar ib. 


Hallen de coc bon. Made round, the form of a foot-ball 152 
Lage de ſang de cochon & autres, The 1 hog's blood and others 5 3 
Petit Jale. Pickled pork — 

Echinte à la poiurade. Chine of — poivrade ſauce — 1 
Le lard, comment le faire. How to make bacon for kitchen uſe 76, 
Queues de coc bon de plufirurs fagons. Pig's tails of different faſhions 154 
Pieds de cochon à la St. Meneboult, Pig's feet brazed and broiled ib. 
Oreilles & panache de cochon de — fagons, Pig's ears of dif- 


ferent faſhions — ib. 
Boudins de cochon. Black puddings — 157 
e Sainte Germain — ib, 
m— fins. Fine, delicate, better thar than the former ib, 
——- blanc. White puddings — — ib. 
blanc communs. Common white puddings = 156 
de foyes de merlans. Puddings of — livers ib. 

de foyes gras. Pudding of 2 livers —— 15 
— ecreviſſes. Craw-fiſh puddings — p ; . 


TITTIES 


> 
4 


Sauc 
Faro 
Jam. 


Ritre 
Filet, 
Cotel, 


CONTEN TS. 


| Pig 
ag. Boudins de faiſand. Pudding of pheaſant © — —_— 
- 4 — 4 lajins. —5 5 1 — 158 
ib, lats fumes. auſa m — ib, 
ib, amy Plufieurs fagons. 80 different ſorts — 159 
4 Saucifſes de cochon, Common r ſauſages — 12 
47. — en crepinettes. In cow — — — ib 
ib. , eau en crepinettes, Of veal meat — 16. 
16. — de plufieurs fagons. Of different ſorts — 160 
ib, — de Champagne. With Champaign wine — ib, 
Fo Timbale de boudin. A mould, ſo called, filled with black pud- a 
17. ding preparation — — . 
ib. 1 * — Sailor faſhion — 161 
4 2 la Sainte Cloud — — — 16. 
oh w=— & la Sainte Meneboult. Sauſages broiled — 3. 
76, — aux fines berbes. With ſweet herbs — 162 
ib. 2 gr atn — 1 * ib. 
46 . ragout ou purie. Sauſages as ragout, or with any ſort 
ib, of porridge — — — 163 
Andouilies de cochon. Chitterlings or large ſauſages — 16. 
de bauf. Beef chitterlings — 164 
de veau. Chitterlings of veal — ib, 
| — — % Rouen — i — — ib. 
14 2 P Angloiſe. Engliſh faſhion — _ 
10, BY ————— Ze gibier. Chitterlings made of game — ib, 
148 —ä— 4 1 Bichamel. White chitterlings — ib. 
149 — — 4. oiſſon. Of fiſh — _ 166 
ib. a la Flamande. Flemiſh faſhion — ib. 
Andouillettes de veau au Parmeſan. Small chitterlings with Par- 
meſan cheeſe — — — Ab. 
Sauciſſens de ſanglier. A thick ſhort ſauſage made of wild boar meat = 
— au bredequin. Made ſquare between boards, racktied 15. 
Fagons de faire les jambons. How to make hams — 168 
Jambon de Mayence. Hams, Weſtphalia faſhion — 16. 
en gelte. Ham in jelly — — ib, 
— au naturel, Ham dreſſed in the common way _ 
— ti. Ham roaſted — — 16. 
Ja braiſe. Ham braized — ib, 
Rities de jambon, Toaſted bread and ham with eggs 170 
Filets de pore frais. Fillets of freſh pork — 16. 
Cotelettes de pore frais. Freſh pork Leak — — 17 
Langues fourtes de porc. Pork's tongues ſtuffed — ib. 


De L'AIGNEAU. Of LAMB. 


Tete q aigneau à la pluche vert. Lamb's head of a pale 2 ſauce 172 

— A aigncan à Ln Lamb's head, = the name of F 
the Inventor — — — ib, 
n—d"qigneax de pluſicurs fagons. Lamb's head of different manners — 73 
ere 


| 
4 
. 


. > 
* 


EE TE - 4) 
Pag, 


Tie d'aigneau au Pontife, Lamb's head, another way = 175; Fc 
-=— 4 aigneau à la Conde. Lamb's head, Conde faſhion 174 
M 4 aigneau de pluficurs fagons. Lamb's head, with all its ap- 
purtenances, of different manners 


| — WR 
Epaule d'aigneau & la Dauphine. Shoulder of lamb, Dauphine 


faſhion — — ib. 
Epaule d aigneau à lu woiſine. Neighbour faſhion — 5 
Quartier d'aigneau en crepine. Quarter of lamb in cowl ib, 
Rot de bif d'aigneau au monar ;ue — 176 


Quartier daigneau aux fines herbes. Quarter of lamb with ſweet herbs it 
- Paigneau a la reine. Quarter of lamb with white ſauce 177 
- d"aigneau en ſauciſſons. Quarter of lamb as thick ſau- 
ſages or chitterlings — — ib. 
Carr d'aigneau à la belle- wu. Necks of lamb looking agree- 
able, &c. &c. — ib, 
Cotelettes d*aigneau à la Provengale. Lamb ſteaks, Provence faſhion 178 
A aigneau en bigarare, Lamb ſteaks diverſified th, 
Queues d aigneau au lil Lamb ſteaks of a bright colour 17008 Pou 
Du chevreau ou cabrit. Of kid 


10.08 #ric 
DES GROSSES ENTREES-en TERRINES , AUTRESM pig 
Of large Firſt Courſe Diſhes, Tureen and others. 


Ouille de differentes fagons. Olio, or tureen in different manners 16 


Garbure. A tureen with different ſorts of meat — ib 
Terrines à la Flamande. Tureen, Flemiſh faſhion — 1 
Terrine a P Angloiſe. Engliſh faſhion — if 

de ce que l'on vent. Tureen of what you pleaſe i 


de becaſſes, Of woodcock 

de perdrix, Tureen of partridges | 

Terrines de queues de mouton, v7 ailerons, au coulis 65 ragout de 
marons. Tureen of ſheep's rumps and poultry pinions, with 
cheſnut cullis and ragout 

Terrine de wolailles, Tureen of poultries 

— Qu monargue 


de lapreaux. Tureen of rabbits — c 

- de macreuſes au jambon. Tureen of wild or ſea ducks W-— 

with ham Fleuro, 

de poiſon. Tureen of fiſh —— Poulets 

à la neuvaine. Tureen as you pleaſe, or any how Petit p. 

de ſaumon. Tureen of freſh ſalmon — - rica/] 

de ſaumon aux ecreviſſes, With craw-fiſh — | na 

Caſſerole au ris — 

Different hoch pot. Hotchpot of different ſorts — 

Ouille au bain marie. Hochpot of all ſorts of meat WIC /o7 te, 


Salamalec. A fancy diſh, or tureen 
Financiere. Meaning a rich expenſive diſh 


EGT 


— Chartreuſe. After the name of thoſe friars — — 
174 Marbrie, Marbled, coloured | 3. 
"WH Corbillon. Intermixed like a baſket 191 
ib. Matelorte royale ; = 

| Matelottes de ce que I' en weut. Matlot of what you like 192 

ih, Pruſſienne. Matlot, Pruſſian taſhion 193 
17; Wl Matelotce au general. Fit for a General acts 6 


6 — a, eignen 4 Hollande. With Dutch or Spaniſh onions 16. 
150 Gateau de wiande de ce que Pont weut. Meat cake of what forts 


bs it, you pleaſe — — 194 
11 — & I Efpagnole. Cake, Spaniſh faſhion — 76. 
Compoſition de panade pour toutes ſor tes de wiandes. How to make 
ib, a proper batter to uſe with all ſorts of 'roaſting meat 195 
Des couleurs que Ion ſe ſert à la cuiſine. Of colours uſed in cookery 16. 
ib, | 
nil De a YVOLAILLE. Of POULTRY. 
ib. 
17988 Poulets en fricaſſee. Fricaſſee of chicken — 196 


10% F 9 de pouleti à la fermiere. Fricaſſce, farmer faſhion, or in 
* | 


— — ib, 

REM Differentes fricaſſers de poulets. Chicken fricaſſee of different 
manners — 5 

Poulets à giblottet de plufieurs fagons, Jumbals of chickens of 
| different manners — — 1. 
s 16 — 4 Ferse. Chickens ſtewed or matlot — 198 
i —— a /a cavaliere. Meaning without art or ceremony - ib, 


188 — nent aux erriviſes., Small chickens with craw-fiſh 16 
2 /a perle. Chickens in the form of pearl —— 199 
— au vin de Champagne. Chickens with white wine ſauee 76, 


1198 —— au Pontife. Chickens, Pontiff ſauce —— 200 
125 a la folette. Wanton, fantaſtic, &c. — ib. 

de —— H Sell--uu — — . 
ith —— la marite. ' Chickens, bride faſhion -—— 201 
18 a PTtalieme, Chickens, Italian faſhion — 5. 
——  Paſpic 202 

Filets de poulett à la Bichamel pannte. Fillets of chickens, Be- 
| chamel ſauce and bread crumbs -« * 1 
cks — ſouffits à la Berbamel. Fillets , Bechamel ſauſe 16. 


Fleurons ala brunette, Floutiſh in form of petit pate 20 

Poulets à la bricoliere —— . is 
Petit pouſfins aux pavis. Small chickens, and. preſerved nectarines 204. 

ricaſſee de poulets à la Bourdois, Fricaſſee of chickens, aſter the 
name of the Author — — . 
Poulets hiftoriss, Chickens garniſhed, embelliſhed, &c. + 205 

a la pierrettes, Chicken marbled — 
ulot tes de fpoulets aux perits 01gnons ' Fl 16. 
"oulets aux ecreviſſes, Chickens with, or as craw-fiſ n — 138. 
8 6 *. Poulet 


CY METS NT H 


Pa . 
Peulets a 2 la broche avec ragit de legumes, Roaſted chickens with k 
ſtewed greens | 207 
2 la broche à differentes ſauces. Roaſted chickens with 
different ſauces — 16. 
— 4 excellence. Excellency ib, 
2 la jardiniere. From the garden greens which make 
the ſame 208 
4 la bonne amie. Chickens without art — ib. 
—— en 2 Chickens in — 209 
la Dauphine. Chickens, Dauphine an ib, 
— en ſauciſſons. Chickens as large ſauſages — 210 
— @ Padmiral, Chickens, admural faſhion - — ib. 
w— a 1 Tartare. Chickens, Tartary faſhion — 211 
— entre deux plats, Chickens done between two diſhes ib, 
marines, Chickens marinated — 212 
a la Sainte Menehoult. Chickens broiled ——_— 44. 
Fricandeaux de poulets & I Eſpagnole. Spaniſh faſhion ib, 
Poulets au verd-pre. Meadow-green 213 
à la cardinal — „ 
— de poulets à la broche. Matlot of chickens roaſted 1b. 
de poulets à Panguille, With eel — 214 
— - de poulets cuits. Of roaſted chickens — 1 . 
Grenadins de poulets — — — is. 
Poulets aux trufes. Chickens with truffles — 227 
a la Sainte Cloud. Chickens, St. Cloud faſhion ibs 
2 & la liaſon aux petits cus compoſer, Chickens, liaſon 
ſauce, and ſmalls eggs ſnammed 216 


— 241 villageoiſe. Chickens, country faſhion — . 


42 gratin — ib. 
— en ſurtout. Chickens maſqueraded — 21 
— a Ia reine — ib. 
au cẽladon 218 
— & P Angloiſe. Chickens, Engliſh faſhion — ib. 
. caiſſes. Chickens in paper caſes — 21 9 
— au roumeftec., Cullis made of fragments ib. 
Cuiſſes de poulets à differentes ſauces & ragoiuts, Legs of chickens 
With different ſauces and ragouts ib. 
Poulets à la ducheſſe | 220 
— aux petits pos. With green peas —— ib. 
— & la pole. Chickens in a hurry — | ib, 
au Parmeſan, With Parmeſan cheeſe — 221 
— 4 blanc-mange . — — — . 
2 Verjus. Wich verjuice grapes or others 222 
— ON — 2 Chickens, Turkiſh faſhion = ib, 
mn— la favorite 223 
t—_— Jalade — 1b. 


—ignons aux piſtacher. With piſtachio nuts — 224 


Matelette des poulets aux racines. Matlot of chickens with * . 
oulets 


27 


SENT TE 


CO NTT EW SS 


Poulets glacts. Chickens glazed ; 224 
— & la payſanne. Chickens, country- wife faſhion 225 
„ gelies; appell's au Pere Douillet. Chickens in jelly; 
called a fribble, codling, &c. — ib. 
3  Indienne — 226 
4 [a marmotte ib, 


Du DINDON. Of TURKEY. 


Dindon à la broche a diferentes ragoits. Roaſted turkey with 
different ragouts — ib. 
— farcis d*'oignons & petit lard. Turkey ſtuffed with onions 
and pickled pork — 22 7 


a— Pere Douillet i 


— en galantine, Turkey, coloured 228 
l daube, Turkey dobed — — „. 
Daube de dindon fourb. Turkey dobed another war — 229 
Dindon au court bouillon. Turkey in its own gravy — ib. 


—Arrci de trufes a I Eſpagnole. Turkey ſtuffed with truffles, 
Spaniſh faſhion 
— en; timbale, Timbale, a mould made in the form of a 
kettle-drum 
w— a Pecarlate. Turkey, ſcarlet colour — ib. 
2 la Mayence. Turkey, Mayence faſhion — 223 
— 4 la potle. So called for being done with very little liquid 76. 
— farci de marons & ſauciſſes. Turkey roaſted, ſtuffed with 
ſauſages and cheſnuts a ib, 
Salmi de dindon. Turked haſhed — 232 
C we de dindon a la Provengale, &c, =—— — 6. 
Ailes & cuiſſes de dindon glactes. Wings and legs of turkey glazed 233 
Filets de dindon de pluſieurs fagors. Fillets of turkey different ways 16. 
Cuifſes de dindon en fagon de cuifſes a'ocyes Legs of turkies pre- 


230 


— — ib, 


ſerved like legs of geeſe 234 
— de dindon en ſurpriſe. Sham legs of turkey — 16. 
Pates de dindons a la Sainte — Stumps of turkies, St. 

Menehoult, fried or broiled — U ib. 


Du PIGEONS Of PIGEONS. 


Fricaſſce de pigeons a la peulette, White fricaſſee of pigeons 235 
de pigeons aux pet... . With green peas — 236 
- de pigeons a la payſanne. Country faſhion — :1<, 
Pigeons en ſurtout. Pigeons maſqueraded, &c. — 16. 
— 2 ſoleil. Tranſparent like the fun — ib. 
—— fourts aux piftaches, Stuffed pigeons and piſtachio nuts 239 
a court bouillon 16. 
2 la Sainte Menehoult — — ib. 
— glace, aux legumes. Glazed and ſerved with ſtewed greens 238 

Cc 2 Pigeons 


G Nr EAT 


Pigeons à la Perigord au gratin 
— Gu cingara — | | 
2 & la broche a difſerentes ſauces & ragouts, Roaſted pi- 
geons with different ſauces and ragout — 239 
au bafilic 
en hochepot a Eſpagnole. Hotchpot of pigeons, Spaniſh 
faſhion ——— ib, 
en cripine au Pontife, Pigeons in cowl, Pontiff ſauce 240 
aux 6creviſjer. The ſame, with crawfiſh culhs 16. 
—— la Pry, a PItalienne. Pigeons, from the Inventor's 
name, with Italian ſauce 
w—— à la crime aux ecriviſſes, With cream and craw-fiſh, as 
a fricaſſee 
4 beurre decreviſſes. 
— accompagnees aux ecreviſſes. 
— & la charmante. Delightful 
— an monargue. Royal — 243 
— en /urprize a la ravigette. Maſked, with ravigotte ſauce 6, 
2 la creme. With cream ſauce 244 
2 Parmeſan, et au gratin, Glazed, or with Parmeſan 
cheeſe — ib, 
a la Fiane — 245 
aux ils, aux granadins. As if alive, with fricandeaux 246 
2 la brunette, Brown pigeons 


— — — ib 
With craw-fiſh butter 
Accompanied with cr.\ w-fiſh 242 


—— 1b. 


we 


— — — 


— — 


— 16, 


4 reverend, The clergyman's faſhion — 247 
2 la hate, In a hurry — — ib, 
— a gros rent, With a ragout — ib. 
4 la motlle, With marrow — — 248 
& la Provenzale. Provence faſhion — ib. 
m— en beriſon. Like a hedge-hog — ib. 
wn— 7 la Intendante — — 24 


— ax oignont, en cripine. In cowl, with onions tb, 


a la crapaudine. Like a toad — 1b. 
w— 4 la martine, Flatted — — 250 
@ la princeſſe. Of a rich preparation — ih, 
Compite de pigeons au ſang. Stewed with blood — cc ¹ 


Pigeons à la daube, et au fencuil. Dobed, with or without fennel 10. 


& Peminence, Cardinal's faſhion — 252 
à Þ Allemande. German faſhion — th, 
w— & Pechalotte. Farced with ſhallots —— 293 
— e nate. Matlot of pigeons — 16. 


Timbale de pigeons au fume, et en pate. Of a game flavour, or 

in moulds — — ib. 
Poupeton de pigeons aux choux-fleurs, Maſked with cauliflowers 254 
| Pigeons aux trufes, With truffles — 14. 


DEI 


Inet 


Frica 


Poula 


C O 


N TEES Ts 
DES CANARDS, CANETONS, OYES, & OISONS. 
Of Ducks and Ducklings, Geeſe and Goſlings, 


Page. 
Canard aux petits pois. Duck and green peas — 258 
Canetons roules. uckling rolled 16. 
„ batereau. Roaſted on ſmall ſkewers, called hatereau 16. 
— 4 Rouen à la broche. Rouen duckling roaſted 256 
U alienne. Italian faſhion —— ib. 
e. fricandeaus — — — ih, 
— & la pure vert. With green peas porridge -—— 25 
Canard en timbale — — — 7 
— à la Romaine — — — ib. 
2 & la Nivernoiſe, Duck, with ſauce Nivernoiſe — 35. 
w——& "» daube, Duck dobed — 258 
—— aux navt;. Duck, with turnips — 16. 
Mace doi ne de canard, Macedonian ducks — - 15. 
Canard de 1 fagons. Different ways — 25 
a la Pruſſienne. Pruſſian faſhion ö 


ib. 
Grenadins de canard a la royale. Small fricandeau of duck 260 
Filets de canard de plufieurs fagons. Duck haſhed, of different ways 16. 
Oyes & oiJens de pluſieurs fagons, Geeſe and goſlings, of different 
manners — 264 
Cuiſſes & alles d"oyes, comment les conſerver. How to preſerve 


legs and wings of geeſe ib, 
Oye à la dauve, Dobe gooſe — — ib. 
Oye à la Carmagnole. Gooſe, after the Inventor's name 262 
— diverſifite. Different ways ibs 
Pieds dojes en criſteauæ. Stumps of geeſe in clear jelly 263 


DES POULARDES & CHAPONS. Of Fowls and Capons. 


Poularde au gros ſel. Fowl, plain boiled — 263 
m— au court bouillon, A fowl in its own gravy — 264 
— a reviel. Reveil, quick ſharp ſauce to the palate 16. 
2 la royale. Fowl, court faſhion — ib. 
— & Ia fſerwante — — 26 
au duc. From the title duke — 25 
a la reiue —— — ib. 
— en /auciſſe, Done in the form of a large ſauſage 266 
w— frite, A fowl fried 1 
m— en cingarat. With ſlices of ham — 26 
la Sainte Menehoult — — ih. 
m— & la Tartare — — ib, 


— au point du jour. From the various colours 


— 268 
— aux trufes, A fowl with truffles s 


—— ib, 


— — 


Fricandeau d une poularde. Fricandeau of a whole fowl 26 
Poularde etuyit. 4 


Stewed fowl 


tEONTEN TS. 
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 Poularde au ſang. Fowl ſtuffed with black puddin on 
Filets de 2 a la poulette. Fillets of fow! 57 2 
Poularde glacte. Fow| glazed — FN 
1 crepine. Done in cowl 


. gelaxtine. Fowl in 00808 or marblea — 6. 


— 2 Silvi * ib, 8 


Cuiſſes de poularde accompagaces; meming with ether th thin 
nic 4 of fowls garniſhed as 
Filets de pcularde fouffite a la Bichamel. Fillets of fowl, with LY 
raiſed Bechamel A aking 


Cui 
 Poularde au miroir. Iafs, a very clear jelly 2 5 
Cuiſſes de poularde a — — hs a fan + we 73 4 i 
— de poulardes au quadril — — 274 _ 
Riſſelles a la Bichamel. A fry we > » with Bechamel ſauce 156. 
Poularde en hochepot. Hotchpot — 275 
— en hirifſon. Fowl as a ier. -hog — 16.1. 
— a fm — ib. TOY 
w——— es: chipoulate. A tureen, or fowl matlot — 276 —— 
Cuiſſes de poularde aux trufes. Legs of fowl and truffles 16. r 
— ae poularde au prince — — 1b. 
— de poulardes a la gendarme. Military faſhion — 27) WM: 
Poaires de poulardes aux trufes. Legs of fowls in the farm of pears ib. 
Cuiſſes de poulardes ex gelte. Legs of fowls done in jelly ib.  r;1 
Culottes de poulardes a P1talienne — 278 Le 
Chamoices — 16. 
Cuiſſes de poulardes a he cendre. Then ae aſhes — 2790 
Duenelles de ponlarde. Forced - meat balls — 16.7 
Cuiſſes de poulardes Bachigue. From Bacchus — oh 
Ailerons de poulardes au dindons de differentes fagons. Pinions of bend 
fowls or turkies, of different manners — 1b. 2 ai 
— compoſes. Shammed pinions ib. 
Terrine d ailerons aux marons. Tureen with cheſnuts —— 281 77 
Crites en fricaſſtes au blanc. Cock's combs white fricaſſee 1b. 
Des foyes gras. Of fat livers ib. 2.1; 
DE LA VENAISON OU VIANDE NOIR. — 
Cotele 
Of Veniſon, or Brown Meat. | Liter 


Leure 


Du fanglier ou cochon 2 Of wild boars or wild hogs 28: WW 7 ;-.. 
Sanglier a la daube. Leg of a wild boar dobed — 28 — 
Hure de Jangli er a la braiſe. Boar's-head brazed — Bw 
Sanglier a la poivrade. Roaſted, and ſerved with a ſharp ſauce 284 F. 
w—— en petit ſalt, Pickled 6. ea, 
Boudin de /anglier. Black puddin of wild boar — ih, Filet 
Du marcaſſin., Of the ſuckin boar ib. Lever. 
— cerf, biche, daim, chevureuil, & — Of deer, „ kind, buck, 

oe, kid, and fawn — — 285 


CONDEN TS 
DU R EN GENERAL. Of Game and Wild Fowls. 


Lapreaux en cailles. Rabbits roaſted as quails 
3 Poti. Rabbits, Pontiff | 


— & Peſcalope. Rabbit collop - c— ib, 
— er galantine. * cake or marbled — i& 
m— au poir. With green peas — 

Roulades de Lea . : — —— "ul 
en papillottes. Broiled in paper — 5 

8 Marinated — W 

— fi ricaſſte. F rieaſſee, white Or brown — f 76. 


Cuiſſes de lapreaux a la Dauphine — 5 3 
Fillets de lapreaux * fur _ Maſked 2 — — 4 
L , ux en ragout de Plufieurs fagons. ragout, rent ways 16. 
9 à la broche aux fines herben. Roaſted and ſtuffed with 
ſweet herbs 


— — 16. 

2 Ia Provengale. Provence faſhion — &—— ib. 
„ timbales. In moulds — ä ib, 
— ex grenadins, In ſmall fricandeaus - ib. 
en matelottes. With other kinds of meat — 5, 

Filets de lapreaux milis. Fillets mixed — ib, 
— au jambon. Mixed with ham — 288 
Lapreaux en achis. Haſhed with other meat — 76. 
5. fvracourci. Shortened —ſ ib. 
Filets de Japreaux grillen. Fillets broiled — ib. 


Lapreaux en crepine. In cowl 
— az monargue. With royal ſauce — 16. 
— en /alade. Salmagundy 
Terrine de lapin a la purte, & petit lard. Tureen of rabbit and 
pickled pork, with porridge 
— & la payſanne. Tureen, the country faſhion 13. 
Lapin en gelte. In jelly — 
— en paupiettes., Ohves of rabbits — 16. 
Litre en terrine à la daube. Tureen of hare dobed ws 5, 
— au ſang. Hare with its own blood — 28 
Roulades de lire. Collared hare 
Filets de lewreaux à Peſcalope. Colop of leveret 


| 
85 


— 16. 
Gateau de lieure. Hare cake — — 290 
Cotelettes de leureau. Cutlets of leveret — 16. 
Litore en civet, Hare ſtewed — 291 


Leureau au cheureuil. Leveret, kid faſhion — 

Lit vre à la Polenoiſe, Hare, Poliſh fafſtion —— 16. 

— en haricot — 292 

Levreaux en crepine, & gratin ib. 

Filets de leureau aux legumes. Fillets of hare with ſtewed greens 16. 

Boudins de levereaux. Black puddings made of hare or leveret "93 
; 
16 


Filets de levereaux aux anchois. Fillets with anchovies 
Levertaux à la minute, Quick, in a moment — > 
| es 


— 286 L 
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—̃ wood-pigeons « — © 204 
Ramereaux à Allemande. German faſhion —— 16, 
aux fenouil., With fennel ſauce — ib. 

Becoſſes, Breen S Becaux à la broche & diferentes ſauces. Wood- 
cocks, ſnipes of both kinds, roaſted with different ſauces ib. 


Salmie de becafſes 29; 
— de becaſſes à la Sainte Menehoult — — 16. 
Bicaſſines a la ducheſſe | 296 
Becaux à la Perigerd th, 


u /alme de provence. Snipes ſalmie, Provence faſhion 297 
Filets de becaſes au jus de canard. Fillets of wood-cocks with 


duck gravy — ib, 
Becafſes & bicaſfſinesr aux trufes, & aux olives. Wood-cocks and 
fnipes with truffles and olive ragout — . 
Des alouettes, Of larks — — 298 
Alouettes en ceriſes, Larks in the form of cherries — 6. 
Des pluviers, vaneaux, & gri ven. Of plovers, lapwings, and 
thruſhes | ib. 
Pluvier à la Perigord. Plover with truffles — 299 
Cailles à la Flamande. Quails, Flemiſh faſhion — i6, 
— au laurier. Quails with laurel 300 
— er ragoit, ditto en matelotte, au gratin, Oc. — z. 
Des perdreaux & perdix. Of partridges, young and old ib, 
Perdreaux & la broche a differentes ſauces & ragoits. Roaſted 
partridges, with different ſauces and ragout — ib, 
a la Madelaine 301 


grilles aux fines herbes. Broiled with ſweet herbs 10. 


a la Provengale, au Pont iſt ih. 

au conſomme. With rich cullis ſauce — 6. 

a la Perigord - 302 

Perdrix & la Villeroi. From the title — ib. 
en aſpic | ib. 


Perdreaux à la Mandui. After the name of the maker — 30; 


à la jardiniere. With garden greens — il. 

Perdix à la daube Sicilienne. Partridges dobed, Sicily faſhion ii. 
Perdreaux à la Dauphine — 304 
| au citron. With lemon ſauce —— ib, 
laces, Like a fricandeau — ih, 

a la Polonoiſe. Poliſh faſhion — ib, 

Achis de perdreaux au gratin ib, 
Perdreaux au fumet — U il 
à la braxe aux choux. Brazed with cabbages th, 
Achis à la Turque, Haſhed, Turkey faſhion — zo; 


Des RAGOUTS, er des RISSOLLES. Of Ragouts, Collops, or Fries 


Ragoit de Salpicon. Forced - meat ragout 
— de ſalpicon à farcier. Ragout for ſtuffing any thing 305 
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Ragoit de ſalpicon a P Arlequine. Of various colours — 306 
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——— de foyes gras. Of fat livers 307 
4 crete. Of cock's- comb — — * .k. 


— de jambon. Of ham ib. 
4 fetits auf, et regnons de cog. Of ſmall eggs and 
cock's kidnies — 308 
Aris de veau. Of Calf's ſweetbreads —— ib, 
, de trufes et d*huitres, Of truffles and oyſters 309 
2 Þ Angloeiſe. Engliſh faſhion — > ib. 
—— Aecre viqſesn. Of craw-fiſh — — 310 
% laitances. Of carp roes tb, 
— de moiiles, Of muſcles — —— ib. 


——  buitres, de pluſfeurs "agons. Of oyſters, different ways 311 


e norillen. Of morells 312 
=— de champignoms. Of muſhrooms —— ib. 
m— de concombres. Of cucumbers 313 
—— 4 pois, Of green peas — — — ib, 
e werjus, Of verjuice grapes, and others ib, 
— de trufes. Of truffles — 314 


— &aſperges en petits pois. Of aſparagus, as green peas ib, 
— de fetits oignons. Of ſmall onions — 16. 


e racines, Of roots 31 5 
— de navets, Of turnips — — ib, 
m— &e chicorte, Of endive and lettuces — ib. 
—— &@ozeille, Of ſorrel —— 316 
— Vepinars. Of ſpinach —— — ib. 
— e cardons d eſpagne. Of Spaniſh cardoons — 16 
—— e pitches. Of piſtachio nuts — 31 7 
— de cornichons. Of Girkins —— — . 
— de cerneaux. Of green walnuts — ib, 
— 4d choux. Of cabbage — — — 16. 
— de chouxfleurs. Of cauliflowers —— 318 
— d4haricots verds, Of kidney-beans — tb, 
Riſſolles à la bechamel. White collops — - ib. 
4 Ia cho) — — 319 
— e palais de læuf. Of beef's palates — ib, 
— de gibier. Of game —— — ib, 
——  differentes farces, Of different forced-meats 320 
— 4 [a preſic ente ib. 
— & la Provengale. Provence faſhion — ib. 


Du ROT I. et de la fagons de le preparer. Of ROAST, and how 
to dreſs each Kind 321, &c. &c. 


Du POISSONS d' Eau douce, et de Mer. Of Freſh and Sea Water Fiſh. 


Des glaces et braiſes maigres. Of meagre glazes and brazes 325 


ib. 
Farce 


Farce de poifſon. Fiſh forced-meat 
d 


r 


Farce maigre ſans poiſſons. Meagre farce without fiſh —— 


Carpe au court-bouillon, et au bleu. Stewed carp, blue ſauce 10. An 
"w—= @ Ia bourgogne, With red wine — — ib. — 
— 4 la firanciere, Rich and expenſive 32: + 

—= farcte, a la gendarme. Stuffed, the military faſhion 16. 
— grille, a la yur Stuffed and broiled — 328 Ar, 
——- frite, Fre th, — 
— a Petuvte, Stewed — U 7 — 
— etuvte a la chartreuſe. Stewed in the monaſtic way 329 — 
— en matelotte. In matlot — ib An 
en matelotte a la mariniere. In matlot, ſeaman's faſhion 430 ing 
— 4 la Jacobine. Another monaſtic way — 7 — 
— aux fines herbes, With ſweet herbs — 16. De 
— farcie. Stuffed — — 3311075 
4 la Dauphine. The Dauphine faſhion — 46. 145 
— Qu monargue. Carp monarch — 3320. — 
-à la Polonciſe. Poliſh faſhion — — 16. has 
—à la broche, Roaſted — 16. LA 
— en achis. Haihed — — 333 Pere 
en redingotte. Maſked — 76. has 
— ex ecufſon. In the form of an *ſcutcheon — 6. — 

— au prince. The prince's faſhion — 334 

Filets de carpes de plufieurs fagons. In fillets — FN for 
Du brochet. Of pike — 335 han 
Brochet àᷣ la poulette. Pike with white fricaſſee — 1 hs 
'* 


m— /rit, Fried pike 
2 PLtalienne, a la broche. Roaſted, Italian faſhion 336 p 
es ; 


2 l fimone. The country wife's faſhion 
e granadins. As ſmall fricandeaux 


, dauphin., In the form of a dolphin — ib. 
la marite, The bride's faſhion — 1. eue 
4 gros ſel, In a plain way — 77) on 
2 la brochet, en gras & en maigre. Pike roaſted with * 
meat, or meagre ſauce — — — — — 


. en ety, Stewed as a matlot — — 
à la Provenzale,. Provence faſhion — 


J ducbeſſe. Her grace's faſhion 
— mit an blue, moitie frit. Half ſtewed and half fried 


à Allemande. German faſhion — — 
| a PE/pagnole. Spaniſh faſhion — 

a Arleguine. Of various colours —— 
Des Anguilles. Of Eels 
Anguilles en fricaſſee de poulets. Eels as chicken fricaſſee 

- la NMivernoiſe. With Nivernoiſe ſauce — 
2 la broche, diwerſiſile. Roaſted, different ſauce 
— glacte, Glazed, as a fricandeau — 
4 la cbartreuſe — | 
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Anguilles & la Sainte Menehoult — — 3 * 
2 brodeguin. Racktied ib. 
Fagon de conſerver les anguilles, en autres poiſons. To preſerve 
eels, or any other kind of fiſh ib, 
Anguilles frites. Fried eels — — 344 
. 4 etuvce. Stewed, or in matlot — 16. 
=— a la chi — 16. 
en canape. Matted, or maſked — — 345 
Audion“ lettes d'anguilles. Sauſages, or chitterlings of cel 16, 
Anguilles à la Napolitaine, Eels, Neapolitan faſhion — 346 
— 42 Paſyic. With a ſharp ſauce 16. 
Des lamprois. Of lampreys — . 
Etuvce de lamproi. Stewed lamprey — 47 


Lang roi grille a la remoulade. Broiled, with remoulade ſauce ib, 


I Halieune. Italian faſhion ib, 
— a la burgogne. With red wine — Kon 348 
De perches. Of perches ib, 
Perche au beurre. Perch, with butter ſauce — ib. 
——- & la Tartare. Tartary faſhion 349 
— a diferentes ſauces & ragoits, With various ſauces and 
ragouts — 10. 
—- 4 la Sainte Menehoult — — 6, 
— a Þ Argloije. Engliſh faſhion _ — ib. 
- maticlotte a eau. Matlot of perches — 350 
— au vin de champagne. With white wine — ib, 
— frite, Fried — ib. 
Des tenches, Of tenches 351 
Tenches @ la poulette, Tenches, as a chicken fricaſſee — 6. 
au Pontife, With Pontife ſauce — ib, 
— en ragout. Ragouted ib. 
— & Ja bonne-femme. The good houſewife's faſhion 352 
A ravigette, With ravigot ſauce — ib. 
au monargue. Royal faſhion — 16. 
— de pluſicurs fagons. Difterent ways — 353 
a VItalienne. Italian faſhion — ib, 
De la truite. Of trout — — 354 
Truite aux fines herben. Trout with ſweet herbs — ib. 
—- a P Allemande. German faſhion — — ib, 
——- au bleu. Of a fine blue colour — 355 
——- @ la chartreuſe. In a monaſtic way — ih. - 
——= a la perigerd. With truffles tb, 
— glacte, Glazed as a frieandeau — 356 


— filets de differentes fagons. Fillets of trout, different ways 16. 
— au four. Baked ib, 
—- filets aux vin de champagne, Fillets of trout with white wine 357 
Du barbillon, goujon, et grenouilles. Of the barbel, gudgeon, 

and frogs — 357» 358 
Du Saumon, Of ſalmon 358 
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Saumon aux ecreviſſes en gras et en maigre. Salmon with craw-fiſh 359 


— accompagne, Garniſhed with other things — tb, 
aux fines herbes. With ſweet herbs 360 
— en fricandeau — — ib. 
4 la bonne- femme. The houſewife's faſhion — ib, 
—— „it. Fried 361 
lea '[talienne. Italian faſhion — — ib, 
„ hatelets, As haſlets — — ; 16, 
Hare de ſaumon a differentes ſauces et ragouts, Joul of ſalmon, 
with different ſauces and ragouts — 362 
Darae de ſaumon, a la _ Split ſalmon | ib, 
Caiſſes de ſaumon fumes. Caſes of ſmoked ſalmon — „ 


Saumon /alt a la Hollandoiſe, Dried ſalmon, Dutch faſhion 363 
Salade de ſaumon ſalt, et autres fagons. Sallad of dried ſalmon, 


and other manners —— — ib, 

De Feſturgeon. Of ſturgeon — —ͤ— ib. 
Eſlurgeon a differentes ſauces en gras et en maigre. Sturgeon 

with various ſauces —— 364 

a la broche en gras et en maigre ib. 

a la mayence. Larded with ham —— — . 

4 Ia bonne-femme. The houſewife's faſhion 365 

—— grille, Broiled | - ib, 

— 4 la Sainte Menehoult, en gras et en maigre — ib. 


a P Angleiſe. The Engliſh faſhion —— 367 
Grenadins deſturgeon. Sturgeon in ſmall fricandeaux ib. 
Efturgeon a la cendre. On aſhes, or brazed ſlowly —— 368 
Du turbot et turbotin. Of turbots, large and ſmall — . 
Turbot au court-bouillon, Turbot, plain boiled — ib. 
Turbotin aux fines herbes. Small turbot with ſweet herbs 369 
—— 2 la Sainte Menehoult. Broiled 
Filets de turbot, de differentes fa;ons. Fillets, different ways ib, 


Turbotins au Parmeſan. With Parmeſan cheeſe — 37 ⁰ 
Turbot au Pontife, With Pontiff ſauce th, 
w— glace. Glazed —— — ib. 
— en citron. With lemon — — 371 
— & la financiere, (See carp under the ſame name) ib, 
— 2 la Hollandoiſe. The Dutch faſhion — 372 
De carlets, plies, et halibotte. Of floungers, plaice, and hallibut 4. 
Carlets au citron. Flounders with lemon ſauce —— 37} 
De la /olz. Of the foal —— —— ib, 
Soles au Pontife. Soals with Pontiff ſauce — $74 
— de plufieurs fagons. Soals, different ways —c i 
— aux fines berbes. With ſweet herbs — th, 
— au four. Baked — 375 
2 e hatereau. Olives of ſoals, either fried or roaſted ib, 
— en fricandeaux | —— — ib, 
Filets de ſoles a la Bechamel. Fillets of ſoals, with Bechamel ſauce 370 
— de ſoles au verjus. Fillets of ſoals, with verjuice ſauce 1h, 
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De la vive. Of the weaver 
Vives de diferentes — —— 
r à la caraina 
— & la royale — 
Matelottes de wives a la Provengale 
Vives d la Sainte Cloud 
— glactes — 
— aux fines herbes 
— & la ducheſſe 
— farcis a differentes ſauces 
— & la poulette — — 
— & la Provengale— —— 
— 2 Þ Allemande —— — — 
De merlan- tt ſurmulets, Of Whitings and Mullets — 
Merlans à la ſauce a la Morue. Whitings, with ſauce Morue 
. hatereaux, (See ſoals) 
Duenelles de merlans. With forced-meat balls 
r la moutarde. With muſtard 
— as Pontife, Pontiff ſauce — 
m—- & la ſervante. In a plain manner 
Eperlans à la Sainte Meneboult. Smelts broiled 
e ſurtout. Maſked —— — — 
4 fenouil, With fennel ſauce — 
Matelottes, ou eperlans aux fines herben. Matlot of ſmelts, or 
with ſweet herbs * 
Du maquereaux. Of Mackerels 
Magquereaux a la maitre d'hitel. Mackerels, the clerk of the 
kitchen's manner — 
- aux fines herben. With ſweet herbs 
- @ la Flamande. Flemiſh faſhion — 
- au court-bouillon. In their own ſauce — 
- a Pltalienze, Italian faſhion — 
. — en fricandeaux 
- frits. Fried 
- a la Nivernciſe, With Nivernoiſe ſauce — 
Filets de maquereaux au jus orange. Fillets of mackerels with 
orange ſauce 
Caiſes de maquereaux aux trufes, Mackerels broiled in paper 
caſes, with truffle ſauce 
Maquereaux aux ecreviſſes. With craw-fiſh ſauce — 
- en cailles, Like quails 
Des harengs et ſardines. Of herrings and pilchards — . 
Harengs frais, à la moutard, Freſh herrings, muſtard ſauce 16. 
frais marines 
m— frais, /auce au capers. With caper ſauce — 
—— frais, au fenouil, With fennel ſauce — 
— frais, a la Sainte Menebault. Broiled 
iii, aux fines herben. With ſweet herbs 
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Pag. 
Herengs frais, en matelotte. Matlot of freſh herrings 386 


ſors et ſalts a la Sainte Meneboult. Dried and pickled 


herrings, broiled ib, 
Sardines grillt. Broiled pilchards — ib, 
Rouget aux capres. Roaches, with caper ſauce — 37 
Du cabiliot, de la morũe, et merluche. Of freſh, barrelled, and 

dried cod ib, 
Merluche a differenies ſauces, Dried cod, or ſtock fiſh, to dif- 

ferent ſauces | | 1b. 
Hure de cabiliot aux huitrcs. Cod's head, oyſter ſauce 388 
Morae fraiche, aux fines herbes, Codling, with ſweet herbs ib, 
— en merluche a la Flamande, Barrelled or dried cod, Flemiſh 
| faſhion — ib, 
— & Ia capucine, Barrelled cod, the Mendicant way ib, 


— et merluche a la jardiniere. With garden fluff —— 389 


=— & la maitre d hotel ib, 
m— & la moutarde, With muſtard ſauce — ib, 
— 2 beurre noir. With burnt butter — ib. 
—à la creme — — 390 
- aux verjus de grains — — ib, 
De la raie. Of ſcate — ib, 


Raie a differentes ſauces. Scate, to different ſauces — . 


au beurre noir. With burnt butter — + 

— marinte, Marinated 391 

— grillce, Broiled —— | — ib 
— aux fines herbes, a la Facobine, With ſweet herbs ib. 
m— en matelote au Parmeſan —ͤ — ib. 
— au vin de champagne. With white wine ſauce — 392 
2 & Ia burgegne. With red wine ſauce — ib. 

Pate briſce. Puff- paſte — 393 

— feuilletce., Rich puft-paſte ib, 


m— feuilletfe a Phuile, Rich puff-paſte, with oil — 


— à demi-fuilletage. Not quite fo rich — 394 
— 7 la graiſe de buf, Paſte with beef ſuet — i, 

a baignets, Friture paſte, or batter —— ib, 
— croquante. Paſte tor crokants — — ib. 
—— 2 Ia reyale. Royal paſte —— — 395 
— & [a reine. Queen's paſte ib. 

a PE/pagnole. Spaniſh paſte —— — ib. 
— à canellon. Paſte to bake or fry any thing in — 6. 
— au ris. Rice paſte 396 
— au beurre decreviſſes. Paſte with craw-fiſh butter ib, 
— au ſucre. Sugar paſte — — — — ib, 
— 22 fromage. Cheeſe paſte tb, 


— a ducheſſe . 'The ducheſs's paſte — ih, 
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Pag. pas 7 amandes. Almond paſte 39 
386 WW. / echaudie, Shoudy paſte —_— — — ib. 
A > brioche, Twiſted ike a Turk's cap —— 398 

16. — %, flan:, darioles, et de ce que Pon veut. Paſte proper for 
ib, large and ſmall cuſtards — — | ib. 

337 WW... 2 /a Flamande. Flemiſh paſte 399 
ib, De PATES. Of PIES. 
ib. ait de bauf. Beef pie — . 

333 WM. — 4 vear. Veal pie — 400 
ib, — de mouton meli. Mutton pie mixed — — 16. 

4 cochon de lait. Sucking pig pie — ä — 16. 

ib. 4 jambon. Ham pie — 401 
ib 4 wvcnaiſon. Veniſon pie — ib, 

3*9 — 4 poulardes, dindons, et autres wolailles, Of all kinds of 
ib, ultry and wild fowl —— 402 
16. 7 Aniens, en pdte fine. Amiens pie, with a fine paſte ib. 
ib. — Amiens, en pate biſe. Ditto, in common paſte 403 

399 — e perdrix. Partridge pie 16. 
ib. — 2 la chef — 16. 
ib. — 4 pluviers, bicafſes, et bicaſſines. Pie of plovers, wood- 
tb, cocks, and ſnipes — 404 
16. — 4 pigeons, ortolans, cailles, alouettes, Ic. Pie of pigeons, 

391 quails, or ſmall birds — ib. 
ib. — 4 perigueux. Perigord pies ib. 
ib. — 4 licures et de lapins. Pie of hares and rabbits — 40 
16. % faiſand. Pheaſant pie — 15. 

392 — eſurgeon. Sturgeon pie —— — ib. 
ib. RE — 4 macreuſe. Pie of wild fowl — ib, 

— s truite, Trout pie — 405 
— 4 /oles. Soal pie ib, 
| — de ſaumon. Salmon pie ib, 

393 | 
5 Des Tourtes, Patis Chauds, et Petites Patiſſeries. 

19. 

32 Of Tourts, hot Pies, and ſmall Paſtries. 

10. 
ib. BT ourtes G aileront. Tourte of poultry pinions — o 
ib. —— 4 becaſſes, Of ds . — 14. 

395 aux cailleteaux. Of young quails — ib, 
ib — 4 filets de levrauts. Of leveret's fillets — 408 
4. — 4: fois gras, Of fat livers 16. 
„ — langues de beuf, veau, et mouton. Of beef, veal, 

396 and mouton tongues — ib, 
ib. W—— 7: lapreaux. Of rabbits 40 
- e figeons, Of pigeons 16. 
8 1 de perdrtaux. Of young partridges — — ib. 
* Tourte, 


. 82 
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* 
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Tourtes de godiveaux. Of raw force - meat 


— de tendrons de veau. Of veal griſtles — 
de ſauc iſſes accompagnees. Of ſauſages garniſhed with 
other things ib. 
a la Conde 41it 
w—— 4 laſaques. Dumpling paſte pie — ib. 
— 4 xviandes Blanches. Of white meat — — 412 
de filets de mouton a la Robert. Of fillets of mutton and 
Onions 


— — 16 


en guita. In wells 
— 4 cannetons au vin de champagne. Of ducklings with 


white wine 413 
— 2 æepbir — — th, 
4 latin au xephir. Of rabbits, in the ſame way ib, 

de macaroni au zephir 44 
deni Of eggs ib. 
de ſoles. Of ſoals ib. 


— de noüles et de huitres, Of oyſters and muſſels — iz. 
de cabilliot. Of cod, &c. 415 
wn 4 efturgeon, d*anguilles, de brochets, et de carpes. Of 


ſturgeon, eels, pike, and carp ib, 

Des petits partes de godiveaux. Of force-meat petty-patties ib, 
— en ſouciſſes. In the form of ſauſages 416 
— a la reine. With queen ſauce — ib. 
- au Pontife. With Pontiff ſauce ib, 


= de ce que Pon vent. Of what you pleaſe — 47 


— & la choify, With ſweet-bread, &c. — ib. 
— 2 la perigord. With a farce mixed with truffles ih, 
—- & la nee. With udders ib, 
— mince. Wich minced- meat —— th, 

de gibier. With any ſort of game — — th, 


- de poiſſon. With fiſh 
= de poi ſſon aux ecreviſſes. With craw-fiſh butter or cullis #, 
= de poifſon a la creme. With bechamel or cream ſauce il. 
n— 4 e, With eggs 9 418 
- de toies et laitancet. With livers and roes — 10. 


Des Tourtes et autres Patifſeries d' Entremcts. 


Of Tarts, and other ſecond Courſe Paſtry. 


Tourte de cereſes froides. Cold cherry tarts 
—= 4 frambeiſes, Of raſberries — ib, 
— de fraiſes a la glace. Of ſtrawberries and iced cream 419 


m—- d'abricots, Of apricocks ih, 
— % franchipane, Italian tart — — 6. 
— à la mocle. Marrow tart — — 420 
— damandes, Of almonds — ib. 


Tourit 
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T;urte de verjus. Of verjuice grapes, &c. — 420 
——- de muſcat. Of ſweet grapes —— ib. 
s fiſtaches. Of piſtachio-nuts — — 421 
Teurte à la chantilli * — — — ib, 
——- & pommes. Of apples — — — ib. 
— ge poires. Of pears : — 16. 
— de prunes, Of plumbs — — 4 
——- depinarcs. Of ſpinach 76. 
——- de groſcilles vertes. Of green gooſberries — 76. 
de chocolat, et de coffe. Of chocolate and coffee 423 
——- @ la paꝝſanne. The common, or country faſhion 76. 
4e trufes, a la glace. Of truffles, iced — ib, 
Tourte d Entremets de ce que Pon veut. 
Second Courſe Paſtry of any Kind of Fruit or Jelly. 
Petites jalcuſis, (From a grate, through which Nuns and Spaniſh 
wives are ſpoken to) ? 424 
Tartelettes à la crime. Cuſtard in paſte — ib. 
a la bonne — 16. 
—— 4c maſſepains, Tartlets of ſi paſte — 16. 
Rifles d'entremets de ce gue Pon veut. Fritures for ſecond courſe 
diſhes of any kind 425 
Soufiets, Raiſed puff cakes —— ib, 


Croguantes a la d"Eftries. Crokants, from the Inventor's name ib. 


en caramel, Burnt ſugar crokants — 426 
de pate d amandet. Of almond paſte ib, 
Nzuds deten. Sword-knots — 427 
Maſſepains de fleurs. Sugar, or almond paſte, cut in flowers ib, 
Paniers de vendange — ib. 
Petites roſſettes. Small knots ——ͤ—e— 428 


Petites corbeilles de maſſepains a la glace. Small buckets of ſugar 
palte, with iced cream 


ib, 
Cateaux a la madeleine. Colon ſmall cakes — 429 
16. 
16 


a la neige. Whipt cream, like ſnow — 


de niaufies 
— de Bourneville — — ib, 
Biſcuit de Turin, ou gateau de Savoy. Savoy cake — 430 
Bonnet de Turquie a f, glace. Turk's cap, with iccd cream 16. 


Bonnet de Turguie en ſurprize. Sham Turk's cap — 431 
Gateaux en turbans 
— aux piſftaches 9 4 ib, 
ateaux en feuillage, e of rich | e — — ib. 
— 41 Polonaiſe. Poliſh cake n — ib, 
— au Sultan, Turkiſh cake — — 432 
— 4amandes. Almond cake — — ib, 
I Bechamel. Bechamel cake —— ib, 
e Gateaux 


——— ib, 
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Gateaux di Compiegne 
—— au ris. Rice cake 
ae piſtache, Piſtachio cake 


1:54 rn 433 


de werjus. Of preſerved verjuice grapes — tt, 

— & Ia Dauphine. Dolphin cakes 434 
R ameguins. Cheeſe cakes th, 
— vole au went, Light cheeſe cakes — il 
a la T houlvuſe — il 

Timbales, Mould in the ſhape of a kettle drum — 63 
Petits choux. A ſmall fort of ſhoudee — ib. 
Biſcuit au clinguant. Tinſel cake — th, 
Talmonſes. Cheeſe cakes of a different kind from ramequins ih, 
de Sainte Denis | — 436 

Flancs. A large cuſtard | — ih, 
Dario/es. Moulds ſo called — — il. 
Feuillantine, Cream cakes — — 437 
Echaudis au ſel. Dumpling paſte — ih, 
Puits I'amcar. Moulds ſo called — — il. 
G. beleis a la motile, Marrow tumblers — — il. 

Differents Entremets de Biſcuits. 

Different ſecond or laſt Courſe Diſhes of Biſcuit Paſte, 
Genciſes. Olive fritures 43 
Canellons — — — th 
Des entremets de crime, legumes, et autres. With meat, or without 43; 
Creme legere. Light cream — th, 
— au chapelet, Cream in borders like a ſtring of beads il. 
— en guadrille. In ſquares, or of four colours — 40 

- & la croix de Malthe. Like a Malta- croſs — th, 

-A la Sultane, Turkiſh cream il 
— à Pabbefſe, Nun's cream — — 4 
Creme a la narice. Bride cream — il 
. — |" 
Autre creme frite. Another fried cream — ib, 
Creme de ch. colat. Chocolate cream — 44 


— de cafe. Coffee cream 
. ber bages de ce que Pon went. Of any kind of garden herbs i, 
—— - veloutie. Soft, rich cream 
— brulfc, Burnt cream ; 
i vermicel, ou as ris. With vermicelli or rice 
——- la Straſbourg. Straſbourg cream — 
4 la Dauębine. Dauphine cream — 444 

- au gratin. | Glazed cream — 


IAA 


40 


— (7 1 caramel. — i 
— mmeringuce, Frothed cream — 46 
Autre crime meriugute, Another frothed cream — 4 
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Crime ſeuffite. Raiſed, or puff cream 445 
a la reine. Queen's cream — 440 
— DPocufs a Peau, Of eggs and water — ib. 
, blanc-mange. Like blanc mangẽ — 16. 
3 — Craw-fiſh cream — — ib, 
——- bachique. Bachanalian cream — — 447 
— la Bourgogne. Burgundy cream —— 16. 
vis au bouilion, Rice cream boiled in broth — ib. 
—— & la ducheſe — 448 
— à la riourice, Nurſe's cream —— —— v. 
Baignets Italiens. Fritures, Italian faſhion — — ib. 
—— — a PAngloiſe, Engliſh faſhion — ib. 
— au /urtout. Maſked 449 
———— 4amnndes. Of almonds — ib. 
—— ſouffics de pate. Of raiſed paſte — — ib, 
— de pain a chanter. Wafer paſte — 450 
— e blanc-mangt — — 16. 
— de femmes en pit deſteaux. Apple fritures on pedeſtals ib. 
e pommes en ſurprize. Apple fritures maſked | 451 
—— — la marite. Bride fritures i6 
4 piches, et dabricers. Of peaches and apricocks ib. 
2 la creme. Cream fritures ib. 
—— de fraiſes, Of ſtrawberries — .. 
— de ſureau, et de vigne. Of elder flowers and vine leaves 452 
—— @ PE/pagnole. Spaniſh fritures 16. 
— Me ramequins — ib. 
m— & la Daupbine. Dauphine fritures — — ib. 
2 la fermiere. Houſewife's faſnlion—— 453 
2 la nounette. Nun's fritures — — . 
— C1 caiſſes, In paper caſes. ib, 
— de plufieurs fagens. Different ſorts of fritures — 454 
mignons — | ib, 
Rities à la Genoiſe, Genoa toaſts — — — . 
— a la ninime — — — ib. 
— a Infante. Spaniſh toaſt —— — . 
— au mortier. Pounded toaſt — 455 
- de Bretagne, Britanny toaſt — — 7 
— de fois gras. Of fat livers — 16. 
— de rognons de veau. Veal kidney toaſt —— ib. 
au janbon. Of ham 456 
— de foies de raies, et autres, Of ſcate livers and others 16. 
——- 2 Allemande. German toaſts — — 457 
— de legumes, Of garden greens, &c. —— ib. 
— en rochers. Rock toaſts — — 16. 
——- /ouffices. Puff toafts — . 
Pommes en farbalat. Apples feſtooned — — 458 


—— <1: colimagon, In the ſhape of ſnails — ib. 
— ez /aurprize, Maſked 


— ib, 


e 2 | Pemmes 
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Pommes farcizs. Stuffed — — 459 
—— g/actes. In jelly . 
au chocolat, et a la creme. With chocolate, and with cream 34, 


au gratin, a la crime ib. 
Pain de jambon a la mayence. Ham roll, or cold loaf — ib. 
— er /urprize. Maſked loaf | 460 
— de morilles et de champignons. Of morels or muſhrooms ib, 
— & PE/pagnole. Spaniſh loaf | ib. 
la creme. Cream loaf — 461 
— a la ducheſſe — — th, 
Macaroni. An Italian paſte ib, 


Fondues en caiſſes, Melted cheeſe, in paper caſes — 46: 
Gaufres a la Flamande. Flemiſh wafers — ib. 
Laitances de carpes, a la Hollandoiſe. Carp roes, Dutch faſhion ib. 
- de carpes, a la bellevue. Carp roes, agrecable, well- 


looking — — 463 
w— carpe, a L Angloiſe. Carp roes, Engliſh faſhion ib, 
de carpes, a la Bechamel. With Bechamel ſauce 464 
- de * frites. Fried 1 
— timbals d anchois. Anchovies in moulds — th, 
Anchois au baſilic. Anchovies with baſil — ib. 
2 Parmeſan, With Parmeſan cheeſe — ib. 

Oreilles de lit vres et de lapint de pluffeurs fagons. Hares and 
rabbits ears, with different ſauces —n— 465 
Gelbe de viande. Meat Jelly — ib. 
— te pied de veau. Of calf's feet — ib. 
— de bJanc-mang# 466 

Continuation de petits Plats d' Entremets, 
Small laſt Courſe Diſhes, continued. 

| Huitres grillies, Broiled oyſters — ib. 
m— rites, Fried oyſters — — th, 
— en ragout. Ragout of oyſters — ; 46) 
Au,. Done in a hurry — _— th, 
— 4a E/pagnole. With Spaniſh ſauce — ib, 
4 Petuvee. Stewed — „— ib, 
m— en coquilles, Scolloped —— 463 
— , ſurtout. Maſke — — ih, 


Ecreviſſes au court-bouillon, Craw-fiſh, plain boiled — . 
a la pouletre, ou a la Bechamel. Fricaſſee, or Bechamel 


ſauce — — — 4 
farcis. , Stuffed — — ib, 
— 2 . Flamande. Flemiſh faſhion — ih, 
— a Pltalienne. Italian faſhion — 479 
3 a Pintendante — — ib, 
— — 44 trufes, With truffles — 5 
Ecreviſi 
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Fereviſſes a la Sainte Menehoult. St. Menehoult — — 
2 Pontiſe. With Pontiff ſauce —— 16. 
2 en ſurtout. Maſked — - ibs 
aux fines herben. With ſweet herbs — ib. 
a—— à la broche. Roaſted — 472 
la hite. In a hu — ib. 
—— 2½ monargue. Royal faſhion —— 16. 
— fromage. Craw-fiſh cheeſe —— — 47 


2 la Conde 
Beurre di ecreviſſes. Craw-fiſh butter 


—ſ— ib. 
— ——_—  — 


D'OMELETTES. Of OMELETS. 
Omelette a la gendarme, Military omelet — 474 


2 bafilic en baignets, With ſweet baſil — 475 


— — ſoufflee. Raiſed 
4 farce, With a ragout of ſtewed greens —— 16. 


w——— de rognons de veau. Of veal kidnies — ib. 
la creme de ris. With cream and rice flour — *. 
aux amandes, With almonds — 476 
— & la ſervante. Country faſhion — — ib. 
A Ia Sainte Menehoult —— ib. 
— anchois, ou de harengs ſorets, With anchovies, or Red 
herrings — — — ib. 
—— aux onions. Of Onions 47 
la Dauphine — — ib. 
la creme. With cream — ib. 
m— en hatercaux — — — ib. 
a la fermiere 478 


— au foie. With livers of poultry or game 
au ſang. With blood — ib, 


—— au Parmeſan. With Parmeſan cheeſe — 16. 
Ocufs brouillis, Eggs maſked ib, 
—— en neige, Snowballs of eggs — — ib. 
— &@ la Dauphine 479 
—— au cofffe, With coffee — tb. 
— a Peau au caramel. With water caramel — A430 
— brouillts à la Provengale. Maſked eggs, Provence faſhion 34. 
— a ia bagnilet, Poached — 75. 
4 Robert. With onions and muſtard — is, 
— 2 la mouillette. Boiled in the ſhells 16. 
— au gratin as Parmeſan. With Parmeſan cheeſe, &c. 481 
— au frevit — 16. 
=— &@ Petuute. Stewed — ib, 
— @ la coque. In the ſhells 482 
Der oeufs frits, et de oeufs pochts, a ce que Pon weut. Fried or 
poached eggs, to any ſauce or ragout — ib. 
Oeufs a la tripe, a la crime, Fricaſſee of eggs — 76. 


=> en filets, a la montarde, In fillets, with muſtard 453 


— — — ys 
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Orufs a la tripe aux petits pois, With ſtewed peas — 
— & la tripe aux concombres. With ſtewed cucumbers 
— 2 la farce. Hard boiled 


— au mrretr. Clear, like a looking-glaſs —äͤ— 
23 beurre voir. Fried in burnt butter — 
— la duc h ſſẽ ; — — 7 
2 % (lait. With milk 

24 la Flamande. The Flemiſh faſhion — 


— & la parſanne. Eggs, the country faſhion — 


e— @ la mode — 

— glacts. Glazed — — 

2 Pere Simon 

— au coulis de ligumet. Wich cullis of garden ſtuff — 
— 6 cafes, In paper caſes 

— a le veſial:. Virgin eggs — — 
— au j. * ſalmie of eggs —ö — 
A ia cin. With cream —— — 
— ax iat, With ſpinach | — 
—— AF „gude. F rothed 2— 6 


— la borne amic. In a friendly, eaſy way 
— au nature, In a plain way 
— 2 Pay. With water 

—— en ſurprize au bafilic. Sham eggs, with baſil 

— au point di jour. Of a ſine colour — 
— bine, à te gue Pen eur, In cowl, to what you pleaſe 
— as vir. Puffed, or raiſed 


— au prefident — — 
— au cladon. Sca- green —— 
— au verd-pri, Pale, or meadow- green — 
a la noneite. — — 
— 2 vis de Champagne, With white wine —— 
— au poupeton, à la creme — 
— en capote. In a great coat — 


— accompagnts. Garniſhed with ſomething elſe 
— a ia prince//t 


a la coguetre —äͤ— — 
- an irufes. With truffles — — 
— & la Suiſſe. With Swiſs cheeſe — 
— en: fuits. Scooped, like a well — — 
— & is 8 — — 
am—— fn, canelons — — 


w— & [a Helle. With marrow —— 


— au ſromage. With cheeſe — 

— & Tai. Wich garlick — — 
a la ſelette. Fantaſtic — 

— ce — — 

— & Fragen. With tarragon — — 

— {a ravigette. With ravigot ſauce — 


re 
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Pas- 

Pag. Oeu aux fines herbes. With ſweet herbs — 
483 A la bechamel. Fricaſſeed with bechamel ſauce — . 
ib. wi & la ſauce Merluc be . 
44 2 Piencntege. The Piedmont faſhion — 493 


ib. 2 la pocle. In a frying- pan ib. 
ih, PE SOL pore a Boiled hard, and ſtuffed — ib. 
il. a macaron. Like a cream, with macaroni drops ib. 
ib, — i. Served with gravy — 16. 
ib, —à Pecarlate. Reddened with lobſter ſauce — { 
43; — & la grand-mere. Grandmother's faſhion — 16. 
ih, — & | Ejpagnele x 16. 
16. — 4 p{uficurs fagons au gobelet, In cups, different ways 76. 
480 —— . aten ragout. In the table - diſh, with a ragout ib. 
6. — Petit timbale, diver/ifice. In ſmall moulds, diverfiied 494 
70. — az Verjus. With verjuice ſauce — ib. 
. —— ©: piedefraux. In pedeſtals — ib. 
485 — tt ſolace. With a ſallad — — #5. 
it, — a: gratin de piftaches. With a gratin of piſtachio nuts, &c. 73. 
1. —— 2 /2 /auce d"o/rille. With ſorrel ſauce — ib. 
433 WW —— 7: fricaf/ce de poulets, In chicken fricaſſee — . 
ib. BY F agen fe Faire ler petits ceuft peur garnir. To make ſmall eggs, 
if, or little bullets, for garniſhing ib. 
. . „%%. Pap, or thick milk 495 
4% „ ris, et greuau au lait. Rice milk and gruel — ib. 
10. Nr an caramel. Rice glazed, with ſugar caramel — ib. 
. Raiſed rice jb. 
1h, 
4c De PETITS POIS. Of GREEN, or YOUNG PEAS, 
., fois dans leur ſuc. Green peas in their own juice 495 
era. With bacon, or pickled pork — 76. 
it a P Anglei/e. Engliſh faſhion ib, 
49! a la creme. Stewed, or fricaſſeed — 407 


1. Pots /ans parchemin, ou pers gouinus. Scalded or boiled in the kids 74. 


1. Pei; ect. Dried peas ib, 
re de marais a A crime. Garden beans, cream ſauce ib. 
i. Haricers verdi. Green Kidney beans 498 
ih en ſalade. Green kidney beans in ſallad 16. 
it au coulis. With cullis ſauce, or a ragout i5, 
:— frits, Fried kidney beans — — 499 
— ̃¶ Flamande. ] faſhion —— jj. 
45 au capres, With capers — — ib. 
it pour confire et ſecher. Dried, or preſerved ib, 


Haricets Blanc, a la peuletie. White kidney beans fricaſſee 500 


= 


— en ſalade. As a ſallad ib. 
— 2 Kaitre d hetel. The ſteward's faſhion 501 

à Poignens, With omons — ib, 

Lextilles fricaſſtes. Fricaſſee of lentils — -- 1. 

4 ax brecelis, Brocoli, white or green — 502 


— — —ũ—w2—̃— — — —— 


SS TENTS 
4 Pay, 
Choux rave. Turnip cabbages — 


rouge. Red cabbagesk(ʒaw ·[L[Pÿ —  * 


— — farcis. Cabbages ſtuffed = ib, 


——- & la Flamande, Cabbages, Flemiſh faſhion 503 
== — la Sainte Cloud ib. 
—— la marechal — 504 
2 la Lionnoi/e th, 


Des Oignons, Ail, Perfil, Chiboules, Echalottes, et Recamboles. 
Of Onions, Garlick, Parſley, Chibol, Shallots, and Rocombole. 


Oignons a Pltalienne. Onions, Italian faſhion — 50; 
— ax cent de carpes. Stewed with carp roes — . 


Des Navets, Rawioles, Raves, Poireaux, Carotes, Panais, Sc. Er. 


Of Turnips, Turnip-Radiſhes, Common Radiſhes, Leeks, Carrots, 
Parſneps, &c. &c. 


Navwets, en ** Turnips, as cardoons 06 
Rawvioles et raves de — nk fagons. Turnip radiſhes, and com- 


Des poireaux et celeris. Of leeks and celery — — 507 
Epinars a la creme. Spinach with cream — gc$ 
e tabatierer. Spinach in ſnuff- boxes —— it. 
2 P Angloiſe. Englith faſhion — — ib. 
2 la bonne: femme — —— . 
a la Prevengale — -- 50g 

—— au bouillon. In good cullis ib, 
a la Sainte Cloud | il, 

Du pourpier. . Of purſlain il 
Des cardes, de pluſieurs fagons, Cardoons, different ways i, 
Laitues de plufieurs —— Different ways of dreſſing lettuces 510 
Choux- leurs. Cauliflowers a Fil 
— & la reine. Cauliflower with queen ſauce — i# 

en baignets. As fritures — — il. 

— au jus. With gravy | ih, 

— en ragout — 511 
Concombres à la poulette. Cucumbers, with white ſauce ih, 
— farts. Stuffed il. 


au bafflic. Wich green baſil chopped with the farce #. 

— . 

Melons, comment les * How to preſerve melons — ih, 

— en baignets, Melon fritures 

De chervis, /alfifix, et taupinambours., Of ſkirret, white beet 
root, and potatoes —— —— ih 


Des fines berbes. Of ſweet herbs — $14 


PIII treter 


Truf, 


Ii 


8 
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Pag. 
Du hublon. Of hops 514 
Des artichauts. Of artichokes — 16. 
Artichauts a la . blanche. Artichokes with white ſauce ib, 
mmm__—_ fuillage. With the leaves 81 


— — h rits. ried | x 
— ala glace, ou en cryſteaux. Tranſparent ib 


— — 


—— a la Barigoult — — 516 
3 la creme. With a liaiſon ſauce — ib. 
— ay Pretot — 16. 
1 Lralienne. Italian faſhion — ib, 
2 la mariniere. Seaman's faſhion —— 51 
A aus fines' herbes. With ſweet herbs — ib. 
— au vin de Champagne. With white wine ſauce 16. 
a truſen. With truffles — 16. 
— & /a potle, In the pan 16. 
à la brie. Stuffd — — 518 
à la Sainte Cloud — ib. 
2 Pere Bernard — — 519 
a la gendarmes — | ib, 
2 la Sainte Menehoult — ib. 
— 2 Is — — ib. 
2 & la Hollandoiſe. Dutch faſhion ib, 


F : 
| 
| 


en accolade. 


Glued, or ſoldered toge 
— en baignets. As fritures 


— 520 
— — e /alade — — ib. 
— a P armeſan — ib, 
— 4 la bechamel — .. 

a la Mayence, With Weſtphalia — "* 0% 

au bacha —— ib, 
Des trufes, Of truffles —— — 521 
Trufes au court bouillon, Truffles, plain boiled — ib. 
— au vin de Champagne — ib. 
— la marechal — ib, 
——- #n puits, Gored and ſtuffed — 522 
—— & la pole | — ib. 
— en timbale _— ib, 
— aux croutons. With fried bread - — 523 
— en — In cruſt — U ib. 
Aſperges en batons. — plain boiled — ib, 
— en petits pois. As —— ib, 
— confetes, Preferve for kitchen uſe —— ib. 

Der Merilles, Meufferons, et C hampignons. 
Of Morels, Muſhrooms, and Champignons. 

Morilles a la Provengale. Morells, Provence faſhion 524 
m— an prince — — 16. 


f Morilles 


CONTENT 5. 


Morilles a la crime — — + F 
m— au lard. With bacon — 1 Pa 
Mouſſeront ou champignons ds plafteurs fagons. Champignons or 05 

Muſhrooms, different ways — ib. 

Meuſſerons ou champignons a la crime — 526 
Champignons en canellons, Fried in paſte — ib. „ 
& la Sainte Menehoult. Broiled — . Pa 
en /alade — ib. Pa 

— au Pere Douillet — — 52 
à PEtuvie. Srewed — il 


De L'OFFICE. Of CONFECTIONARY. 
Des differentes cuiſſons de ſucre. 2 the different — of pre- 
528 


ſu 
De la — te clarifer le ſucre. u. The method of Aying ſugar 529 
Premiere cuiſſons de ſucre, gui 3 le port * The firſt degree 


of refining ſugar, called — 530 
Le grand Life. —— — 96 ib 
Le petit perle, Third deg => marnnh De 


Le grand perle, la — et la — queue de cochon, fouffie, et 
— etite plume. The „fourth, fifth, fixth, ſeventh, 


„„ 
4 — e plume in nnn zl 
Le petit * Tenth degree — - — 15 Mar 
Le gros boulet. Eleventh degree — ib. 
Le case. Twelfth degree — — — ib, 
Le caramel. Thirteenth degres _ ib Can 
De Pates de toutes. Sortes de Fruits. 1 
Paſte of all Sorts of Fruit. — 
Pates de ceriſes. Cherry paſte — $32 
— de greſcilles. Of gooſberries and currants —— ib. N 
— de framboiſes. Of raſberries $33 Neu 
— Pamandes vertes, at dapricas verdi. Of green almonds > 6a 
and apricocks — 2 al 
— 4 Ja 2") org Violet paſte — ib. 3 
— apricots muri. Of ripe apricocks — ä — 56 __ 
— de peches, Of — 6am — 6. ___ 
— de prunes, Of plumbs — — 2 on 
4 raiſin muſcat. Of Muſcadine grapes — 4.00__ 
— de werjus, Of verjuice grapes — U $5 __ 
— de coigns. Of quinces — ih, 
— de corrings rouge. Red paſte — ib, 
— de marons. Of cheſnuts — 530 
— de citrons, Of lemons wn | — * o 


CONT RET S 


Pag. 
Pies de pommes. Of apples 536 


Ober vation: ſur les — de fruiti. 2 on fruit paſte 537 
Des Pates der Paſtillager, Of Paſtil Paſtes. 
pate ds paſtillage de chocolat; Paſtil paſte of chocolate 537 


Paſlillage * Replife. Liquorice P —äͤ— i 
ar violetten. Of violets — 538 
de fleurs d orange. Of orange flowers — 16. 

V e citrom. O lemons — ib, 

— Me ae. Of coffee — ib. 
de canelle, Of cinnamon — | 539 
de girofles. Of cloves — ib. 
de:pine-vinette, Of barberries — . iþs 


Des Sables d'Office, et des Couleurs. 
Of the Sands and Colours uſed in ConfeRionary. 
De la couleur rouge. Of red colour —— ib. 


jaxne. Yellow — — ib. 
m———cyt, Green 16. 


Maniere de faire les ſables. How to make the ie fands — 541 
Des CAN DI. Of CANDIED SUGAR. 
Candi de fleurs d orange. Candied orange flowers —— ib. 


— de canelle. cinnamon — 542 
— de jonquilles, Of jonquils —— — ib. 
Sucre candi en pierre. Rock candied ſugar — ib. 
Candi de wiolettes, Candied violets — 543 
Des CLAREQUETS, of clear tranſparent PASTE. 
Clarequets de pommes. Clear apple paſte — ib. 
de werjus. Of verjuice grapes — 544 
nn————_— ge coigns. Of quinces —— _ —— ib. 
de paires. pears — ib. 
de prunes, Of plumbs —— ib. 
de fleurs d'orange. Of orange flowers — 545 
= de groſeilles. gooſberries — - 
—— 4 wiolettes, Of violets —— —— 
de muſcats. Of Muſcadine grapes — 


De CONSERYES. Of Dried CONSERVES. 


Conſerwes de fleurs d orange. GC of orange flower water is. 


Conſer ves 


* 
e --cka<@a— ooo. - 


r 


Pa 
Cen ſer ves de ſafran. Of ſaffron — 547 
w—— Verte, Green concervdeꝛq q —— 
— — Le canelle. Of cinnamon | ———— 4 
de prftaches, Of piſtachio nuts — 


- avelines, Of filberts 
d'amandes au jus de citron. Of almonds, with lemon juice " 
de cedre, Of cedar — ib. 
— 4loranges douces, bigarades, et citront. Of China and 


Seville oranges, and lemons 548 
blanche, de citrons, White lemon concerve — ib, 
de muſeats, Of — grapes — ib. 

— 4 grenades, Of anates — 549 
— — 4 guimave;. Of marſh-mallows — th, 
—— verjus. Of verjuice grapes — ib, 
— — rice. Of apricocks ib, 
m——— 4 piches et de pawvies. Of peaches and nectarines ib. 
_ de cerijes. Of cherries — 550 

de framboiſes, Of raſberries — -- ib, 
| — de groſcilies, Of gooſberries —— ib. 
— — de chocolat, Of chocolate — — ib. 


Des Compo tes de Pommes et de Poirot. 


Compotes, or ſtewed Apples and Pears. 


Compite bourgeciſc. Common family way — 551 
de gelie blanche, Of white jelly _ — 65. 
— & cee. Black caps — 552 
ae pommes farcis, Stuffed apples —_— — 6. 
grillen. Broiled or fried — ib. 
de pommes, en gelie rouge. Of apples, in red jelly 553 
d" autres pommes. Ot other ſorts of apples i 
de fporres detẽ, d'auionmne, et d ty Ver. Of ſummer, au- 
tumn, and winter * — — th, 
de pcires a cuire. Of baking pears —_— 554 
rouge. Red pear compote — th, 
de ccigus. Of quinces — —. ib. 
de coigns, en gelte wermeille, Of quinces, in a lively 
coloured jelly — ib. 
— &abricots vertes. Of green apricocks — 555 
d'amandes wertes. Of green almonds — 16. 
wn cricots mars. Of ripe abricocks — ib. 
wm—  ptchss, Of peaches — — 556 
—— grillce de peches. Of roaſted or broiled peaches ih, 
de werjus et muſeat, Of verjuice and Muſcadine grapes 557 
m— Mc rims. Of plembs — th, 
ee marcrs, Of cheſnuts | 558 
— oranges doucrs, Of China oranges — 16, 


CONT OR 


Pag. + 
ite de zefles, Of orange rind 
W — de tailladins: Of lemons cut in quarters — 
ib. de ceriſes. Of chernes — 
ib. de groſcilles. Of gooſbernes — 
ib. de groſeilles wertes. Of green goolberries — 
d ib. de frambeiſes. Of raſberries - — 
ib. de fraiſes, Of ſtrawberries 
548 Des GATEAUX. Of CAKES. 
ib, 
ib, ateaux de fleurs d' orange. Green orange flower cakes ib. 
549 dr fleurs di orange pralinies. Of preſerved orange flowers 562 
th, de wiolettes, et de jaſmins. Violet and jeſſamin cakes ib. 
il. grilles — 3 
ib. 
ib. Des GRILLAGES. Of BROILINGS. 
550 
ib, rillage de bigarades. Broiled orange chips — ib. 
ib, de citrons, Of lemon chips — 563 
ib, Pamandes, Of almonds — 3 * 
de piſtacbes. Of piſtachio nuts 16. 
Des Gaufres, Cornets, et autre Pates. 
Of Wafers, and other Paſtes. 
551 
p De. gaufres. Of wafers — —ͤ — 564 
552 au/ res au caffe. Wafers with coffee — — ib. 
ib, Des cornets — * — ib. 
ib, WO: gimbelettes. Of _ or buns — ib. 


Pate de vin d Eſpagne. 5 aniſh wine paſte —— 566 
Pate pour de petits — aſte for hoops or rings —— ib, 


De; mouſſelins, et meringues. Of coloured paſte, or rock ſweetmeat ib. 
Der maringuesr., Batter of whites of eggs — 567 
Des Maſſetins et Macarons. 


Sweet Paſte, different Faſhions. 


ib. 

55 ins en lag d amour. Sweet — in lover's knots ib. 
th, a la Daupbine — 16. 
il. au Verjus — — 568 

556 z la reine — — . 
ib. a la Sainte Cloud — — 16. 

$57 au chocolat - - — — 7, 
15. au piftache — — 7b. 

558 au canelle , — — 3. 
16, & la fleur range — — ib, 

mil Maſepins 


— — —— 
1 — 


r. 


Maſſepins vole au vent. Very light — — 
de ceriſes. Of cherries — 

de framboiſes. Of raſberries — 
de fraiſer. Of ſtrawberries — 


De macarons. Of macaroni drops — 
Macarons en canellon. Macaroni biſcuits 

au liquide. With cream or marmalade — 
Des BISCUITS. Of BISCU 


— a la cuillere. Spoon biſcuits 


— 
* 


| 

8 confits, Of preſerved fruits — 1 

feurs d orange — — i. 

2 la ducheſſe — — 

— 4 amandes — — $72 
PRIN de chocolat — — 6. * 

— a la glac 4 äõ—ä— —U—wL— il. 


Des Owvrages 2 et de Piſtaches 
Of the different Preparations of Almonds and Piſtachio Nuts. 


Anandes a la praline. Dried, preſerved, or burnt almonds ik 
——— Ie präline rouge. Of 4 red colour 3 4 
— Souffles. Blowed or raiſed almonds — 570 
2 wee — fl 
Prialines blanches. White ſugar almonds — it 
Amandes & Þ Angloiſe, Engliſh faſhion —— — 5 x 
Piſftaches au caramel — bh 1 | 


De: MARMELADES. Of MARMALADES. 


Marmelade de pommes et de poires. Marmalade of apples and i 
orange. Orange marmalade — ” i wfitur 
in 


des prunes. Of plambs — 
d' apricots. Of apricocks 
—— 4 flurs Porange. — - flower marmalade 


de cerifes, = cherries — — 4 
de — of — —— — 4 | 
— vio. Of violets — ih 
d amandes et — vertu. Of grouped zimonds and 
apricocks 1 &: 
de coigns, Of une quinces — * 57 &; 


CORR EE TM. 


„ Ds GELEES. Of JELLIES, 
5 Pag. 
56 de pommes. Jelly of ap 3 578 
10 a rouge, de pommes. — jelly — ib, 
: de muſcat. _ —— grapes — 5 
il de orenades. pomegranates — —— 16. 
57⁰ 2 vinette. Of barberries — ib. 
it de 3 1 — — — - 
de ofet 4. gooſberries — Y— 1 A 
de groſeilles dune autre fazon. Another method —— 580 
de coigns. Quince jell — ib. 


de groſeilles verts. Of green gooſberries — 16. 
Des Confitures au Liguide. Of Liquid Sweetmeats, 


nfiture abricots, Liquid apricock ſweetmeat — 5 
- Gabricots & un- _ azon. Apricock ſweetmeat ib. 


il —— Verts. reen apricocks . 82 
$1} - de groſeilles. — ib, 
- & cover "Or poli — ( | — ib, 

- de mitres. of mulberr:es — 58 
- de violetten. Of violets — — 4 
its. de fleurs 4 orange. Of orange- flowers — ib, 
| - de piches ou paviss Of prackes or nectarines 584 
i - d"epine vinette. Of bar rries — ib, 
th, - de verjus. Of verjuice grapes 2—ñ—— | ib, 

$14 - de coigns, Of quinces 58 
ih - de raiſins muſcats. Of Muſcadine grapes — 2 

il d"oranges, citrons, cedres, bergamoites, er bigarades. Of 

Sn oranges, lemons, otte pears, &c. — ib, 
i - d grofſes noix. Of walnuts — $86 
16 - de pruner. Of plumbs — — ib. 


Des Confitures au Sec, Of dried Sweetmeats. 


wfiture de coriſes au ſee en bouquets, . dlceries 

in noſegays or bunches ä 587 
- de prunes, er pommes tapees, Of plum umbs and baked apples + 8 
@abricats tapes, Of apricocks —— on 


Der SFROPS. Syrup ORGEAT, and others. 


rep de citronss S of lemons — 589 

de pommer. apples — — ib 
de coigns, Of quinces — O— 16. 
de Verjus — — 16. 
de capillaire, Of capillaire, or maiden-hair — 6. 
4: mires, Of mulberries — th, 


— 
— 


CONTENDS 


Sirop de ceriſes, Of cherris —— — — 
— e groſcilles. Of goolberries — 4 
— violet. Violet coloured — ad- 
Autre ſirop de ce que Pon weut. Of whatever you pleaſe 1 
— 
. Des Fruits à P Eau-de-Vie. Of Brandy Fruits. my 
Piches à Peau-de-vie. Peaches in brandy — 591 
Poires à Peau-de-wie, Pears ditto — — 4 
Prunes a Peau-de-vie, Plumbs, ditto | 591 
Noix a Peau-de-vie, Walnuts, ditto — — ik 
Ceriſes a Peau-de-wie, Cherries, ditto — U ih, 
Amandes wertes & abricots werts a Peau-de-vie. Green almonds Eau 
and, green apricocks, in brandy 59} = 
Oranges douces a Peau-de-wie. Sweet or China oranges, in brandy i Eau 
Des Mouſſes. Of frothed or whipped Creams. = 
Mouſſe à la creme. Whipped cream — U 590 Pate 
- de caffe. Whip coffee — —— th, 
w— de chocolat — ib, 
— fran. Of ſaffron — — 3 "_ 
Des GLACES. Of ICES. We 
Glace a la crime. Iced cream 7 
— de c affe — th, * 
— de chocolat — —— 
— de ceriſes. Of cherries iced —— 59 
— de framboiſes. Of raſberries — — th, 075 
— de groſcilles. Of gooſberries or currants — i, 88 
— de fraiſes, Of ſtrawberries r 
— de violettes, de jaſmin, & de fleurs d orange. Ices of violets, 
Jeſſamin, and orange- flowers | i 
— de verjus — 90 > 
— 4 citron, et de grenade. Lemon and pomegranate ice = 2 
— de bigarades & d oranges douces. Of China and Seville EVE” 
oranges — — 1 
Ae canelle. Cinnamon ice — , — 
— de roſes & jonguilles. Of roſes and jonquis—— i — 
— de pawvis, de pichesn, & d'apricets. Ices of nectarines, rs 
peaches, and apricocks | — 9 — 
— de coriander, d'anis, & de genieure. Ices of coriander- = 
ſeeds, aniſeed, and juniper-berries — — i, "ha 
Des Fruits glacts. . Ot iced Fruits. — i Dy Fo 


CON TE ES 
Des Fromages glacts, Of iced Cheeſes. 


Pag. 
Fromage à la crime glact, Iced cream-cheeſe — 599 
e marmelade glact. Iced cheeſe of any fort of marmalade 7 


— 7 Of piſtachio- nuts ib, 
2 la Chantilly glact | 600 
s beurre glact. Cheeſe, as iced butter — 6. 


Des Eaux Rafaichiſſantes ſans #tre à la glace. 
Of cooling Liquors, without icing. 


Zau rafraichiſſante d orgeat. Orgeat water 3 13. 


591 Eau de * 1 * - 8 3 . 601 

| Eau rafraichiſſante de fenouil, & de cerfeui ooling Waters o 

dy iþ fennel, and of chervil — ib, 
Lemonade — ib, 


Lait de piſtaches, & d"amandes. Almond and piſtachio milk 602 
Pate diorgeat. Orgeat paſte 


Des Fromages à la Crime, Of freſh Cream Cheeſe. 


— — 10. 


F romage « à la crime bourgeoiſe, Cream cheeſe, plain family way 76. 
— la crime fouettee. With whipt cream 1 
à la crime de marmelade. Cream cheeſe and marmalade — 
— aux e With 3 — ib. 


YL — 2 la Sa betiere ib. 
b. Des Crimes Office, Of Creams, as Part of Confectionary. 
- Crime fouettie, Whipt cream ib. 


4 blanc dete Cream, with whites of eggs — 604 


ma il Des Ratafiats. Of Sweet Drams or Cordials. 
7 Ratafiat de noyaux. Rataſia of kernels 1 
le — Me citron. Ratafia of lemon- peel 1 60 
1 genicvre. Ratahia of juniper-berries — i 


— \ 


1 — coignt. Of quinces 16. 


4 — de Maſcat, Se. Ratifia of Muſcadine grapes and ＋ ib. 
an,. Ratiha of aniſceds and apricocks — 606 


P * de noix. Ratafia of walnuts 16. 
A m— &e fleurs d'oranges. Ratafia of orange- flowers — 16. 
e ceri/er. Ratafia of cherries, &c. 607 

ib, Du ca ae Of coffee — 726. 
Du chocolat. Of chocolate 608 


CONTENDS 
Des Oworages des diverſes Fagons, 
Of various Serts of Works. 
Des amandes werts. Of green almonds. —— & 
4 


nes 


Des fraiſes, Of 4 
Des fraifes au caramel, The ſame, another way — 


Des marons, Of cheſnuts — 61⁰ P 
Des oranges douces. Of ſweet oranges — th, 
Des diabletons. From Diable, young or ſmall devils —— . 

| Des ceriſes en ſurtout. Coated cherries — ib. 


T' N 


Des Bouillons, Jus, & Coulis. - 
Of Broth, Gravies, and Cullis. 
Bouillons de Mitonage, ou Bouillon Général. 

Of Soaking or General Broth, Gravy, and Cullis. 


Is is made of Rump, Briſket, or ſhort 
Ribs of Beef, which ever is moſt con- 


7 venient ; the Meat makes a large Diſh, and 
is the French Bouilli, or the Pitce Tremblante: 
It is commonly eaten plain, with a little ſalt 
over it, and ſome of the Broth, with a little fine chop- 
ped Parſley ; or any Sauce that may be moſt agreeable. 
When the Pot is well ſkimmed, put into it Roots and 
Herbs, at Diſcretion. | 
The Broth ſerves to make your Gravies, Cullis, 
Brazes, and common Soups, adding thereto what Herbs 
or Roots you pleaſe. 


Bouillon pour les Potages & Sauces. 
Broth for Soups and Sauces. 


CcorpinG to. the Quantity wanted, put into your 


Pot large Slices of Beef, of Leg and Knuckle of 
Veal, of Neck or Loin of Mutton, and a Fowl, (an 
old one is very good for this Purpoſe ;) take particular 

B Care 
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Care to ſkim it very well, then add Roots and Hery d 
as you think proper, viz. Leeks, Carrots, Parſneps, oi 
Head of Celery, Parſley-roots, large Onions ſtuck wii iſ; 
a few Cloves, and a little Parſley and Thyme tied tog: - 
ther; you may boil in this Broth whatever you pro. Wil C 
ſe to ſerve in the Soup, ſuch as Fowls, Pigeon; 
iges, &c. taking particular Care that the Broth 
be very clear, well taſted, and not too much of the 
Herbs or Roots. It ſerves you to fimmer your Soups, Ty 
being coloured and ſtrengthened with a little Gravy WW v 
and alſo to make the liquid of Sauces. 


cor 

| ith 
Bouillon a la hate. | or 
Broth made in haſte. id { 
| Ca 


CUT ſmall Slices of a Fillet of Veal, lean Meat of rge 
Beef, Carrots, Celery, ſliced Onions, a Couple of mY 
middling Turnips, one Head of Clove; garniſh the Nur o 
Bottom of a Stew-pan with a few Slices of Lard *;W 5. 
then put in the Meat and Roots; ſoak it on a middling WWF par 
Fire, until the Meat begins to catch at the Bottom Pod; 
the Pan; then poor ſome boiling Water on it, and let 
it boil ſmartly about half an Hour, or more; add ſalt, ¶ He 
ſkim it, and fift it clear for Uſe. 
The Lard here meant, is the Fat of Bacon cured without being 


ſmoked, for the Uſe of Cookery ; and is to be underſtood as ſuch in ſrerthe! 
every inſtance throughout this Work. | th Mo 


rg Bouillon au Baia-Marie. 
Broth made in one Pot boiling in another, 


PUT an earthen Pot into a larger one with boiling 
Water; cut Slices of Beef, Fillet of Veal, half: 


VH. 


Barn-door Fowl or Capon, a large Onion ſtuck with one o 1 
or two Cloves, and a few Bits of Roots; boil it in that; 
Manner for five or fix Hours, taking Care to ſupply, em 


the firſt Pot with boiling Water pretty often, and ſome wether 


of the firſt Broth in the Meat Pot; ſkim it very _ me 1 
\ an 
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d fift it in a Lawn Sieve. It ought to be ſtrong 
ough to cool to the Confiſtence of a light Jelly. 


With N. B. The French uſe this Method with earthen Veſſels, which 
ge. not common in England, that will ſtand the Fire for this Purpoſe ; 
pro- t Copper ones will anſwer the ſame End with Care. 

en,, 

rot i. 

F the Jelly Broth. 


dUT into your Pot or Stew-pan Slices of Beef, of 
Veal Fillet, a Fowl, and one or two Partridges, 
cording to the Quantity required; put it on the Fire 
ithout Liquid until it catches a little, and turn the 
leat now and then, to give it a proper Colour; then 
id ſome good clear boiling Broth, and ſcalded Roots, 
z Carrots, Turnips, Parſneps, Parſley-roots, Celery, 
rge Onions, two or three Cloves, a ſmall Bit of Nut- 
geg, and whole Pepper; boil it on a flow Fire about 
ur or five Hours with Attention, and add a few Cloves 
Garlick or Shallots, and a ſmall Faggot, or Bunch 


ling WF Parſley and Thyme, tied together; when it is of a 
m ol! Wod yellow Colour, fift it. It ſerves for Sauces, and 
d lag add Strength to your Soups, particularly thoſe made 
ſalt, BF Herbs or Italian Paſte. a 


N. B. I am very ſenſible that many People (more particularly in 
gland,) have an Averſion to the Taſte or Smell of Garlick; I 


le, as Experience will ſhew. Taſte muſt direct, without w 


th Moderation, and will make either hot or cold Diſhes y= ree- 
no 


Roumeſtec. 
Jelly Broth of all Fragments. 


HEN you work for a great Entertainment, you 
may make a good Conſomme very cheap, by gather- 
Ig all Kinds of Parings and Trimmings, as Legs, 
ions, and Bones of Poultries, and of ſuch Game as 


iling 
alf 1 
h one 
| that 


PP! Mou employ : alſo Parings of Butcher's Meat-: Put all 
ſomeWocther into a Stew-pan, as the laſt Article ; ſoak it 
2 me Time; then add ſome ſmall Broth, or boiling 


B 2 Water, 
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ertheleſs preſume to ſay, that its Effects are ve when uſed 


— 
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and ſift it for Uſe. 


4 The PRO ESSED Cook. 
Water, one or two Glaſſes of white Wine, a 
Quantity of Parſley, Chibbol, two Laurel Leaves, and 
Thyme, a little ſweet Baſil, a few Cloves of Garlick, 
two or three Heads of Spice Cloves, and whole Pe per; Pl 
boil this lowly as the former, and ſkim and fift it fy 

Uſe. It will ſerve to add Strength to all Sorts of made 


Diſhes arid Sauces. 


The Name of Roumeſtec is given this Conſomm#, when of 
made moſtly of Game. ; 


| add 
Bouillon Rafraichiſſante and 
Cooling Broth. wr 

1 Ul 


HE Herbs, Fruits, or Seeds, Flowers or Roots, 

which are employed for cooling Broth, are, Pur. 
ſlain, Lettuces, Charvil, Leeks, Borage, Burnet, Sorte, 
Garden and wild Endive, Bugloſs, Hop- tops, Co 
Lettuces, young Nettles, Cucumbers, Tips of Elder, 
Dandelion, Liver-wort, Fumitory, Beet-Roots, &. 
Waſh and chop a proper Quantity, and according vMeduc 
Order, and boil a ſhort Time in thin Veal or Chicken 
Broth ; ſift, and keep it in a cool Place; warm it fo; 


Uſe without boiling. - Wt o 
Aue Bouillon Rafraichiſſant. ip 


Another Cooling Broth. nd Pi 


AKE a Calf's Liver, cut out the Gall, and all thi 
Fleſh round it; then cut it into thin Slices, and 
boil it in a Quart of Water till it is reduced to a Pint 
add a little Charvil, Watercreſſes, wild Endive, 2 
Burnet, all coarſely chopped; boil it a few Minutes 


Spring Broth, 


PUT a Cruſt of Bread, and a good Bit of Butter in 48 
a ſmall Soup- pot, or Stew-pan, with two or thr PR 
Handfuls of Herbs, as Beet, Sorrel, Charvil, _ | the 
ee 
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i Leeks, and Purſlain, all well waſhed and coarſely chop- 
; boil theſe in a Quart of Water till reduced to a 
>, Pint; fift it for Uſe, | 


for Bouillon pour adoucir P Acret du Sang. 
ade Broth to ſweeten the Sharpneſs of the Blood. 
k QLICE half a Pound of Veal, boil it in three Pints 
27 of Water, with five or fix Craw-fiſh pounded alive; 
add to it white Endive, a ſmall Handful of Charvil, 
and as much Purflain, with three or four Lettuces, all 
coarſely chopped ; reduce the Liquid to half, and ftrain 
it through a Cloth or Stamine, without ſximming it. 
Pur Eau de Poulet, 
ortel, Chicken Water, alias «4 7 
Co BOIL a well-drawn Chicken in three Pints of River 
Elder, Water, put into the Body one Ounce and a half of 
„ K. the cold Seeds, firſt pounded in a Mortar; boil it till 
ng vWeduced to a Quart, then fift it, You may alſo make 
uckedBWnother Chicken Water, by. adding half an Ounce of 


Rice, as much Pearl Barley, and the Bigneſs of a Wal- 
ut of Sugar, for thoſe that like it ſweeter, The four 
reater cold Seeds are Water Melon, Cucumber, Gourd, 
nd ark the four leſſer, Succory, Endive, Lettuce, 
nd Purſlain. | 


all th Panade de Blans de Poularde, - © 
es, an Panado of Breaſt of Fowl, 
DOIL a Bit of Crum in ſome good Broth, add to it the 


Breaſts of a Couple of Fowls roaſted, and pounded 
ery fine ; ſift all together in a Cloth, with ſtrong preſ- 
ig; and add Broth according to the Conſiſtence you 
ould haye it, 


Panade de Grueau, 
Grits Panado. 
9 ASH two Ounces of freſh Grits in warm Water 


ſeveral Times, and boil it in a Quart of Water, 
the Liquid is reduced to about a Pint; then ſift 


6. The PRoFEssED Cook. 


it as the former, and add a Spoonful of white Wine 
and a Bit of Sugar to it; boil it a Moment before uſing, 


Panade à la Bourgogne. 
| . Burgundy Panado. 


OIL two or three Ounces of Rice very tender in thin 
Broth, being firſt well waſhed ; then fift it as the 
laſt ; it ought neither to be very thin nor thick; tha 
add the Yolk of an Egg beaten up, to thicken it on the 
Fire without boiling : this is called making a Liaifn, 
A Panado is alſo made with Bread Crums inſtead d ( 
Rice, and finiſhed in the ſame Manner, | 


N. B. As the Word Liaiſen will often be repeated hereafter, it 
to be underſtood in the Senſe of Cookery, as conglutinating the difs 
rent Liquids together, with which it is mixed, and muſt always |: 
done without batting. 


Jus de Veau. 
Veal Gravy. 
GAnxisn the Bottom of the Stew-pan with thin Bi 


of Lard, then a few Bits or Slices of Ham, Slic 
of Veal Fillet, fliced Onions, Carrots, Parſneps, Celen 


a few Cloves upon the Meat, and a Spoonful of Brod 

ſoak it on the Fire in this Manner till the Veal thru add: 
out its Juice, then put it on a ſtronger Fire till colo 
Meat catches to the Bottom of the Pan, and is brouMclear 
to a proper Colour; and then add a ſufficient Quanta jon 
of light Broth, and ſimmer it on a flow Fire, till WMthoro 
Meat is thoroughly done: You may add a little Th the C 


and Muſhrooms, Skim and fift it clear, for Uſe, 


Jus de Bæuf. 
Beef Gravy. 


ACcorpixG to the Quantity wanted, cut Slice 
. lean Beef, which place in a Stew-pan, upon fl 
Onions and Roots; adding two Spoonfuls of fat B Neck; 
ſoak this on a ſlow Fire — half an Hour, ſtirrigMniſhe 


two or three Times; let it catch to a proper Col 
1 


The PRoFEsSED Cook. 7 
then add thin Broth as directed for Mitonage, and finiſh 
it as the former. , 

Obſerve always, that in all Gravy you muſt put a 
little Fat, and take it off. the Fire, when you add the, 
Broth, after it is properly coloured. Your own Judge- 
ment muſt guide you for the Colour, which is done by. 


Wine 
ſing, 


1 thin the catching with proper Care, and fo as not to give it 
8 th a burnt Taſte, e 3 i. 
the Coulis Gentral.. - ge. 
* ti General Cullis. 5 
Kaif, 1 n ad i 
T7 GAnxisn the Bottom of your Stew-pan with Slices. 
of Veal Fillet, Bits of Ham and Lard, according 
er, ti to the Quantity and Goodneſs required; add upon the 
he di Meat two Carrots and one Parſnep cut into large Bits, 


ways VB one or two Onions ſtuck with Cloves, and a. Spoonful 


of fat Broth ; ſoak it on a flow Fire, until the Meat 
gives its Juice, and then on a ſtronger Fire, until it 
forms a fine brown Caramel, viz. a Glaze round the 
Stew- pan; then take all out except the Caramel; put the 


ain h Pan on the Fire again, with a good Bit of Butter worked | 
„ Su with Flour, and ſtir it continually with a Spoon, until | 
CeleriW it is of a fine yellowiſh Colour; take proper care the 
Bro Fire is not ſo violent as to give it a burnt Taſte; then 


| thro 

till fi 
brouf! 
Quant 
, till! 
> Thul 
le, 


add as much Broth and Gravy as will keep it of a proper 
Colour and Confiſtence, (meaning not very thick nor 
clear;) then put the Meat back again, and fimmer it 
a long while, ſkimming it often; when the Meat is 
thoroughly done, take it out with a Skimmer, and fift 
the Cullis in a Lawn Sieve, or a fifting Cloth, without 
Expreſſion, 1 n 
Coulis de ce que Jon veut. 
Cullis of what you ' pleaſe, 


Slices THIS is made with any Sorts.of Meat, Parings and 


OD, A WI - — ̃ — — — 


n {lic Trimmings of Poultries, Game, &c. as Pinions, 
at Bra Necks, Stumps, and a few Slices of Veal; and is 
ſtirrinMWſniſhed as the laſt. L etc 39 
er Col B 4 Conlis 


[ 
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Coulis d'Ecreviſſes. ed.» 

4 Crawfiſh C ulis. 
THE firſt Preparation of this Coulis is the ſame as the 
general Cullis; when the Glaze is formed in the 
Stew pan, add Broth according to the Quantity requir. 
ed; trim off the Tails of half a hundred of Craw-fiſh, 
pound the Infide of the Bodies, and dry the Shells on 
the Fire, or in the Oven, to pound with the reſt ; fif 
the Cullis through a Sieve, and put ſome in the Mortar 
with the  Craw-fiſh ; when properly pounded, fift al 
ether in a Lawn Sieve, or a Cloth Strainer with Ex. 
preffion : this Cullis will ſerve in whatever you think 

Proper 3 the Tails ſerve to garniſh Soups or Ragouts. 
eagre Cullis is done in the fame Manner, ufing 
meager Broth, Carps, or any other Kind of Fiſhes, _. 
The French uſe three different Names to fi — much the ſame 
Ty viz. 'Coulis, Conſomm#, and Reftaurant. The rſt is the weakel 
and cleareſt, and is often made with a little Flor, Butter, and Brod, 
for the ſake of giving a proper Colour to any Sauce; excepting thoſe 
Coulis > of? Roots or which I have diſtinguiſhed by the 
Name of Porridge: and Purte, The ſecond is ſtronger of Meat, and i 
for the Purpoſe of adding Goodneſs and Strength to whatever it i 
mixed with. The laſt is far the ſame Purpoſe, and made as rich i 
Taſte and Flavour, as Meat, Poultry, Game, and preper Seaſoning cu 
make it, from which it has the Name of Reforative. This is the true 
Foundation of Cookery, and wherein eyery one pught to be as perk 

 poſible, ug | 


5 Coulis d I Reine. 
ME Queen's Cullis. 


REPARE a Stew-pan for this as all others, with Slices 
of Fillet of Veal, a few Bits of Ham and Roots; 
ſoak it on a ſlow-Fite without letting it catch at Bottom, 
and add ſome Broth. of a natural Colour; you may alſo 
add half of an old Fowl, or a whole one, to give | 
more Strength; fimmmer it as all former Cullis ; pound 
one or two Breaſts of Fowls or Chickens, with half! 
Handful of Sweet Almonds ſcalded, a few hard Yolk 
of Eggs, and Bread Crumbs ſoaked- in Broth ; mix al 
CEE togethet 
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her in the Mortar, and ſtrain it in a Stamine, 
ding it hard with a wooden Spoon; you may add a 
little Cream to give it a finer white: This is often uſed, 
and ought always to be warm, as the Liaiſn, without 
boiling ; and the ſame Rule muſt be obſerved with 


every Thing where Eggs are Part of the Compoſition. 


Coulis d Jambon, 
Ham Cullis. 


THIS is done with Slices of Veal Fillet, a Sufficiency 

of Ham to give it a pretty ſtrong Taſte, and all 
Sorts of Roots: give it the ſame Colour as the genera] 
Cullis ; then add Broth without Salt, a Glaſs of hir 
Wine, a Faggot of Thyme and Parſley, half a Laurel 
Leaf, one Clove of Garlick, a few Muſhrooms, Chibbol 
or Shallot ; finiſh as uſual, and ſift it through a Stamine. 


Coulis Bourgeois, 

| A Family Cullis, | 

AKE a Bit of Butter rolled in Flour, tir it in your 
Stew-pan till it takes a fine yellow Colour ; then add 
ſmall Broth, a little Gravy, a Glaſs of white Wine, a 
Faggot of Parſley, Thyme, Laurel, ſweet Bafil, rwq 
Cloyes, a Little Nutmeg, or Mace, a few Muſhrooms, 
whole Pepper and Salt ; boil for an Hour on a flow 
Fire, and fift it in a Lawn Sieve, when well ſKkimmed 
from Fat, This Cullis is made either with Meat or 


Fiſh-broth, according as you pleaſe, 


.Coulis Blanc & la Bourgeoiſe, 
White Family Cullis, 

POUND about a Dozen of Coriander Seeds with half 

a Dozen of bitter Almonds ſcalded, and mix this 
with Bread Crumbs ſoaked in goot-Broth, and Broth 
ſufficient to make it to what Conſiſtence you pleaſe ; ſift 
tin a Lawn Sieve, and add four raw Volks of Eggs, 
beat up with Cream; make the Liai/on without boiling. 
Coulis 


10 The PRoOFESSED Cook. 


Coulis de Fives de Marais. 
Cullis of Garden Beans. 


SCALD the Beans, to peel the Huſks off; boil them 
in Broth to a Maſh with Parſley, a few green Shal. 
lots, and a little Winter-ſavory ; then fift it to Marms 
lade, and mix it with middling Meat Cullis. It ought 
to be of pale green Colour, well ſeaſoned, and not to 
thick, as all thoſe Cullis thicken greatly in cooling, 


Coulis de Lentilles. 


Lentil Cullis. 


AKE a Meat-gravy as before, with Veal and Han, 

Onions, Parſley, Chibbol, two Cloves, and Winter 
ſavory ; ſoak it till it catches; then add Broth, and 
fimmer it till the Meat is done; then your Lentil 
being well boiled in Broth, and pounded, fift them, 
and put the Porridge into the Stew-pan, and boll : 
Moment; then take the Meat out, and ſift your Culli 
in a Stamine. It is a very well taſted Cullis, but mul 
not be made too thick. 


Coulis de Pois. 
Peas Cullis. 


GREEN Peas Cullis is made by boiling the Peas i 
good Broth, with a Faggot of Parſley, Chibbol, anc 
2 little Winter-ſavory ; fift them into a Porridge, wit 
the Broth of the Boiling. Dried Peas are alſo boilel 
in Broth, and ſifted into a Porridge, and mixt in a Cul 
lis, ſuch as you have for the former; to make it green 
add Juice of pounded Spinage. 


Coulis de Navets. 
Turnip Cullis. 


EEL and cut the Turnips each into five or fix Pieces 
fry them in Hog's Lard, to give them a fine yello 


or brown Colour; then boil them in good Broth bo 


ects; 
ello, 
th til 

theſ 
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they are fit to maſh to a Marmalade ; when maſhed, add 
ſome good Gravy and Cullis, and ſift through a Stamine. 
This will ſerve for Soups and Tureens; or, if for other 
Uſe, ſuch as to maſk any Kind of Meat under, let it be 
thicker in the ſifting, by adding leſs Gravy and Cullis. 


Cullis d' Haricots, viz. Cullis of Beans, is made after 
the ſame Manner, | 


Coulis ae Marons. 
Cheſnut Cullis. 


PREranE your Stew-pan with ſliced Veal and Ham, 

as before ; peel the firſt Huſk off the Cheſnuts, and 
roaſt them until you can peel off the ſecond ; boil in 
Broth to a Marmalade ; take the Meat out of your Con- 


ſomme, and add the Cheſnuts; Boil a ſhort Time, and 


fift all together: if you would have it pretty thick, put 
leſs Broth to keep it of a thicker Confiſtence. 


Des Bouillons, us, & Coulis Maigres., 
Of Meagre Broth, Gravies, and Cullis. 


OR the common or ſoaking Broth, waſh a proper 
Quantity of dried Peas | Fer Times in warm 
Water; then boil them in Water with a few large 
Onions, ſliced Carrots, Parſneps, a few Heads of Cloves, 
whole Pepper, and a little Salt ; boil this together till 
the Peas are almoſt done ; then take it off the Fire, and 
let it ſettle to ſift through a Sieve. This Broth will ſerve 
for the ſame Purpoſe, as the firſt directed with Meat, 
VIZ, to make your Meagre Gravies, Cullis, &c. The 
Peas, with a little more Boiling and Maſhing, may 
be uſed as Porridge with whatever is moſt convenient. 


Bouillon 


| 
| 
| 
| 


12 The PRoFESSED cox: 


Bouilln Maigre pour les Potages de la Table. 
| Meager Broth for Soups, 


SCALD all Sorts of Roots, as Onions, Parſley- roots, 

Carrots, Parſneps, half a Savoy, Turnips, Leeks, 
and Celery ; boil all together in Peas Broth, as direQed 
above ; Put it into a clean Bag called — 6 1 
with a ſmall Quantity of long Pepper, Ginger, Cinna. 
mon, way, xr Pod 2 1 Clove 87 Garlick, 73 
Shallots, and Winter- ſavory; Boil till the Greens are 


done; and to give it a good Colour, make a brown i 1 
Gravy with ſliced Onions, and other Roots, and Butter; = 


when it yields a proper Colour, as in all Cullis, ſalt it 1 
according to Taſte, and mix it It will ſere n 


you to make what Soups you pleaſe. = 

This Minionette conſiſts of the pepper, Gin „Cianamot, I Ler 
. on 

ä ou 

Bouillon de Poiſſon — 

Fiſh Broth, Oni 

root 


TE what Kind of Fiſh you think proper, as Pikes, Gila 

Eels, Carps, &c, cut in Slices, and put them into {Wand 
your Stew-pan with a little Butter, ſliced Onions, 2 
Faggot of Parſley, Thyme, Bay-leaf, Bafil, a Clove of 
Garlick, Carrots, and Parſneps; ſoak it until it forms 
a ſlight Glaze in the Bottom ; add to it of the former 
Broth, and boil on a flow Fire for about an Hout; 
ſift it clear. It will ſerve for Soups and Sauces, 


Jus Maigre. 
Meagre Gravy. 


ELT a proper Quantity of good Butter, and fry 
M ſliced Onions No with ſuch other Roots as are 
uſed for Gravies ; ſoak it ſome Time on a flow Fire, 


then on a ſtronger to bring it to a proper Gravy ur 
en 


15 are 
Fire, 
our; 


thes 


The PRoOFESIED Cook: 14 
then add ſome of the common Broth and a little Par- 
ſley, half a Clove of Garlick, half a Laurel Leaf, three 
Cloves, whole Pepper and Salt; boil ſlowly for about 
an Hour, then ſift it as uſual for Gravies. 


Coulis Maigr ec 
Meager Cullis. 


TAKE what Fiſh you think proper; the beſt and moſt 

common is Carp; cut it in large Pieces, and put 
t into your Steu- pan with a little Butter, ſliced Onions, 
and other Roots; ſoak it a while on a ſlow Fire, then on 
4 ſtronger, until it forms a Caramel; then put half Broth 
and half Gravy ; fry ſome Flour with good Butter, and 
add it to your Cullis, alſo a Bit of Garlick, a Leaf of 
Laurel, a Gill of white Wine, a Couple of Slices of 
Lemon firſt peeled, and Muſhrooms ; boil half an Hour 
on a flow Fire, and ſkim it well before you fift it. If 
you defire a ſimple Cullis, make a Caramel with Flour 
and Butter; when it is of a good Colour, add Broth and 
Onion Gravy ſufficient to Colour it; add ſome Muſh- 
rooms, Parſley, Garlick, Thyme, ſweet Baſil, and a 
Glaſs of white Wine; boit for an Hour on a flow Fire, 
and ſkim the Fat clear off; fift it for Uſe, 


Coulis d'Oignons en Maigre, 
Onions Cullis Meagre, 


UT Onions into large Slices, and ſet them om a briſk 
Fire, with Butter, till it catches; add two Spoon- 
fuls of Flour, which ftir continually till it is well co- 
loured ; then add Broth, a Glaſs of white Wine, two 
Heads of Cloves, a Bay-leaf, Thyme and Bafil ; boil it 
or an Hour, ſkim it well, ſalt it aceording to the Taſte, 
and fift it in a Stamine. 


Coulis 
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Coulis Maigre & la Reine. 
Queen's Cullis Meager, 


Cr a Carp in large Slices, and Onions, ſoak it with 
| ood Butter on a flow Fire; when the Carp is 
ready to catch, add ſome Broth of a natural Colour, and 
boil it on a flow Fire; ſoak ſome Crums of Bread in 
Cream ; and pound a Dozen of ſweet Almonds, with 
half as many hard Yolks of Eggs, and a few Fillets of 
boiled Fiſh ; ſift your Extract of Carp; mix all together 
and fift it again: when you uſe it afterwards, it muſt 
only be properly heated, without being ſuffered to boil, Nis 

Cheſnut Cullis 1s made after the ſame Manner as the 
former, only the Difference of Meat Broth or without, 


Coulis Maigre de Navet. 
Turnip Cullis Meager. 


PEEL and cut as many Turnips, (each in four or five 
Pieces,) as you require of Cullis ; if you would hare 

it of a brown Colour, boil them to a Marmalade, and 
them ſome time in Butter ; if for a natural, Colour, 
boil them, without frying, in common Broth to a Mar. 
malade ; then mix this with Fiſh Gravy and Cullis, and 
fift it in a Stamine, like other thick Cullis. It ſerves 


for Soups or any other Uſe. 
Lentil Cullis is made after the former Direction, only 


obſerving the Difference of Broth, &c. * 


Coulis de Pois Maigre. * 
| Meager Peas Cullis. | 5 
BOIL green Peas in Fiſh Broth and Butter, a Faggnt 


of Parſley, Chibbol, and Winter Savory ; when wel 
done, pound them, and fift with the Broth of their boil- 


ing, and add a little Gravy, 46 8 
White Beans Cullis is made after the ſame Direction. 


All Roots, Seeds, and Herbs may be done after the fam: 
Manner, to the Conſiſtence of a Cullis. 
| ö Da 
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Der POT AGES GRAS. 
KHM 


is Potage au Naturel ou de Sante, 
A plain natural Soup. 


AKE a good Broth with Slices of Beef, (a Fowl if 

you pleaſe) a Couple of Onions, a Carrot, a Parſ- 
ep, and a little Salt; the Broth being finiſhed of a 
dod Taſte fift it clear: fimmer the Bread in ſome of 
is Broth, and what Herbs you think proper in a ſmall 
ew-pan by themſelves. If you would ſerve any Kind 

Meat in this Soup, as is very common, (fuch as a 
uckle of Veal, a Fowl, Pigeons, or any Thing elſe) 
ald it a Moment, and boil it in the Broth pot, taking 
are not to boil it too much: a Fowl is done to a 
oper Degree when it gives under the Finger, 


Potage d la Bonne Femme en Gras & en Maigre. 


= Soup of all Sorts of Herbs with Meat or without, 
Mar. cCALD all Sorts of Roots, as Onions, Carrots, Tur- 
and neps, Celery, Leeks, and two Cloves of Garlick ; 


il theſe together about a Quarter of an Hour ; then 
ain, and put them in a Soup-pot, with a proper Quan- 
y of very good Broth, and about a Pint of dried Peas 
d looſe in a Cloth; boil flowly till the Peas are done 
der, which maſh, and fift as Peas Cullis with the 
oth, and ſimmer in a ſmall Soup-pot, with ſmall Leaves 
young Lettuces, Sorrel, Charvil, half a Carrot and 


agg rineps cut ſmall; add a little Gravy, to colour and 

n well W-"gthen it; let the Roots and Greens be done v 

r boil- der; ſimmer the Bread with ſome of the ſame Broth ; 
+ Mr it firſt in the Diſh, and garniſh it round with the 

ection. lets of Carrots and Parſneps, intermixed with ſome of 


Greens. Prepare it after the ſame Manner for Mea- 
, uſing Butter and Fiſh Broth, Cullis and Gravy. 
Potage 
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Potage de Ris à la * Pluche Verte, en Gras ou Maigre, 
A Rice Soup of both Sorts, pale Green, 
WW ASH half a Pound of Rice, (more or leſs) ſever © 
Times in warm Water; if for Gras, boil it h 
Meat Broth, and a little melted Lard; if for Meapr, 
with Broth and Butter; ſtir it often; that it may ng 
clog at the Bottom of the Pan, when it is very tende, 1 
pour it into the Soup- diſh, with a proper Quantity of yer 
good Broth, and a little Gravy to colour it; melt a g 
iece of Butter rolled in Flout, add a ſmall Quanti 
of ſcalded Parſley chopped fine; three or four Spoonful 
of Broth, two Volks of Eggs to make a Liaiſon, wilhou 
boiling, and pour this into the Diſk upon the Rice, 


| Potage de Chapon au Ris: 
A Capon or Fowl Rice Soup. 


RUSS the Capon or Pullard as for boiling, vit 
Legs inſide, and leave the Pinions untruſſed; bai 
itin a Feat Soup-pot with about half a Pound of Ric; 
boit flowly:- till the Rice is quite tendet, without ſkin 
ming the Fat off; add Gravy ſufficient to colour a 
ſtrengthen it, and a little Salt; or ſerve without Gray, 
the Fowl in the middle. A Fowl is alſo ſerved, bein 
boiled with a few Slices of Beef, Veal, Murton, at 
Roots, and the Broth fifted ; fimmer the Bread wit 
ſome of this Broth, with or without Herbs; ferve ti& 
Fowl in a Soup-dith. 


Potage à la Conti, en Gras ou Maigre. 
Soup Conty, Meat or Fiſh. 


LICE large Onions, according to the Quantity 
8 quired, and ſimmer them in Butter till they are tit 
ghly done ; fimmer alſo ſome fried Bread in el 
good Broth of either Sort ; when ready to ſerve, mi 


* Pluche Verte, means Shagg-green. Cay 


| 
ech 
Lind 
ile, | 
hen 

erb: 
ſual 
one, 

f Bre 
rican⸗ 
pperr 
oots, 
d mix 


| Couple of pounded Anchovies with the Onions, and 
Ny pour the Bread and Broth into the Diſh, and the Onions 


upon it. ,You may alſo fift the Onions as a Cullis, 
either for Soup or other Uſes . | 


vert a 

it a Potage de Biberot au Fromage, Gras ou Maigre. 

M | Cheeſe Soup of both Sorts. 

nder, TAKE about half a Pound of Bread Crums, fifted in 
f very a Cullender, and about a quarter of a Pound of 
gol Gruiere Cheeſe, commonly called Swiſs Cheeſe, or Par- 
anti WW meſan; fimmer this together in a Stew-pan with ſome 
onfulWoood Broth, (either Meagre or Gras) until the Bread 
ithon and Cheeſe are well ſtewed; make a Liaiſon in another 


Pan with three or four Volks of Eggs, and as many 
poonfuls of Broth : when ready to ſerve, mix this laſt 
vith the firſt without boiling. This ſoup muſt not be 
ery clear nor thick; it ſhould be made with Broth 
ithout Salt, as the Cheeſe may falt it ſufficiently, 
udgment muſt always guide you for ſeaſoning, 


f Rict Potages placts de toutes Sortes de Viandes. 

my Glazed Soups of all Sorts of Meat. a 
Gran 1SE what Sorts of Meat you pleaſe, as Fowl, Chic- 
, bein kens, Pigeons, Ducks, Lamb, ſmall Fillet of Veal, 
on, Neck of Mutton, Turkey -pinions, or others; each 
ad wü ind is dreſſed after the ſame Manner: whichever you 
ve Me, lard it, and ſcald it a moment in boiling Water; 


hen ſtew it in good Broth, and a Faggot of ſweet 
erbs ; and fimmer the Bread in very good Broth, as 
ual for other Soups. When the Meat is thoroughly 
one, ſerve it in the Diſh or Tureen ; put a Spoonful 
{ Broth in the Stew-pan to gather the Glaze of the 


ntity ':candeau with which you glaze, the larded Side being 
are theWppermoſt ; | pm the Diſh round with Herbs or 
in bots, as moſt convenient, and ſift ſome of the Glaze 


d mix with the Broth to colour it. 


C | Portage 


_— ̃ͤ œmô— p — — — — — ,  — — — — — — — ——— 
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| Potage de Vermicel, en Gras & en Maigre. 
Vermicelli Soup, with Meat or Fiſh. 


FOR a middling Diſh, take about a quarter of: 
Pound of Vermicelli, which ſcald a Moment i 
boiling Water; then drain it, and boil in good Broth, 
with a little Gravy, and a Bit of Bacon; when boiled 
tender take out the Bacon, ſeaſon it with Salt, and kin 
the Fat off very clean. It muſt be ſerved of a middling 
. Thickneſs. If you would make it with Craw-fiſh Cul. 
lis, or any other, you'll only mix it a Moment befor 
you ſerve.” 
If it is for Meagre, ſcald the Rice as above, and 
boil it with Fiſh Broth and Butter, adding a Liaiſon of 
Volks of Eggs made with the ſame Broth and Grayy, 


Soupe Bourgeoiſe. 
A Family Soup. 


ROI about three Pounds of Beef in three Pints 0 
Water, and ſkim it very well; then add three 0 


four Carrots, two Parſneps, a few Onions, according w Fu 
their Bigneſs, ſtuck with two Heads of Cloves ; add: A 8 
few Leeks, a Lettuce, Celery, and Sorrel ; boil al 05 
together, and add a ſmall Knuckle of Veal, firſt ſcalded; = 
boil it for about two Hours. Serve your Broth, and tte Swe 


[Knuckle in it; and garniſh the Diſh with ſome of they. 
Vegetables. 4 

egeta 8. 
1 Potage aux Marons, 


Cheſnut Soop. 
EEC off the firſt Huſk of the Cheſnuts, then roaſt then 


ſufficiently to peel off the ſecond, and boil them i 8 
Broth and Gravy ; when they are done take out th of v 
few that remain whole, and maſh the others into youll a litt 


Broth, fit to fift through a Stamine. Serve witholt 
boiling, and garniſh the Diſh with the whole * 
otap 
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Potage 4. Ius d' Agnean, on Coulis d ba Reine.” 

Lamb's Head Soup, and all Purtenances, with Queen 
Cullis. 


7 


ff 2 
15. TAKE a Lamb's Head; &c. well ſcalded, and paired 
Sled properly ; boil it in a ſmall Pot with a couple of 


in Slices of Lemon firſt 1 a Faggot of Parſley, 
in Chibol, two Heads of Cloves, a Laurel Leaf, two 
Cu. Carrots, one Parſnep, two or three Onions, a few Slices 
fore BY of Lard, and Salt; boil in Broth and Water on a flow 
Fire: Garniſh your Diſh with ſome of the Infide, open 
ache Head and ſerve it in the Middle: Mix ſome Queen 
n of MY Cullis with the Broth, and add it to the Soup, being 
ab. ſimmered and prepared as all others before. ' 


Potage à la Chartre. 
Soup Chartre, (from the Title.) 


| TAK E three or four Sweet Breads, well cleaned iti 
Its d warm Water, and ſcalded in boiling ; put them into 


ee u your Pot with ſcalded Coxcombs, a Faggot of Parſley, 
. green Shallots, two Heads of Cloves, and a few Muſh- 
a 


l rooms; ſtew all with good Broth on a flow Fire: ſoak 
il BY Cruſts of Rolls in Broth in the Soup Diſh, until they 
alded; catch a little at Bottom ; then put upon theſe the 
4 Sweet Breads and Muſhrooms, leave them a little on 


the Fire, and add a ſufficient Quantity of Broth. 


Biſque de Cailles. 
A Quail Tureen Soup. 


then POLL three or four Quails in good Broth, with a few 
nem 1 Slices of Lard ; and two ſcalded ſweet Breads, one 
aut de of Veal, the other of Lamb, in another Stew-pan with 
o fou 2 little Butter and Flour, Broth, Gravy, a Spoonful of 
without Cullis, a Faggot of Parſley, Chibol, and two Heads of 
es. Cloyes ; ſtew them till well done; when the Quails are 

Poi elo done, mix it all together with their Broth firſt 
C 2 fifted, 
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| fifted, and very free from Fat; put it on a ſtronger Fire 
to bring it to a middling Confiſtence ; add ſome good 
Broth, and ſerve all together in a Tureen. 


Potages de toutes Sortes de Legumes. 

| Soups of all Sorts of Herbs. 

TH AT of Turnips is made by cutting as many 

you think proper into different ſhapes ; give them 
Colour by frying with a little Butter or Broth, then 
boil them tender in Broth, and a little Gravy ; mix 
half this Broth with the other, and garniſh the Dif 
with Turnips.—That of Radiſhes is made after the ſame 
Manner, only ſcalding the Radiſhes longer.— That of 
ſmall Onions, (if round, you colour them as the Turnips; 
if green, cut them of a proper Length) ſcald them, and 
boil in Broth, and garniſh your Diſh therewith.— That 
of Celery, Leeks, or Lettuces, ſcald them tied together; 
boil them in-your Soup-pot ; take them out when done, 
and cut them according to Fancy, to garniſh your 
Diſh with. 

Afparagus is done by breaking the Tops off, and boiled 
by themſelves, then added to your Soup Broth ; obſery: 
that the Bread you ſoak for theſe Soups be of a good 
Taſte, and only uſe the Cruſt, which ſhould be well 
dried in the Oven, or toaſted flowly. In thoſe Soups 
you may ſerve what Butcher's Meat or Poultries you 


pleaſe. 
| Potage aux Choux. 


Cabbage Soup. 


PUT into your Pot a few Pounds of fliced Beef and 

Bits of Ham; let it catch a little, then add weak 
Broth or Water, and all Sorts of Roots, a Cabbage tied, 
and well ſcalded ; a Bit of Pickled-pork, a Bag or M. 
nionette, as directed in Page 12. It you would garniſ 
this Soup with any wild Fowl, boil it in the ſame Pot, 
and garniſh the Diſh with the Cabbage, and the Pickled- 


Pork cut in Pieces. 
Potage 
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7 e 91:4 oll bas r 
dar Potage à la Fulienne, Gras ou Maigrr. 
Soup Julienne, with Meat or Fiſh. 9 

CUT into ſmall Fillets two Carrots, a Parſnep, half a 
Head of . Lettuces, Sorrel, and Chervil; 
boil theſe in a ſmall Pot, with two or three whole Onions, 
a whole Carrot, Parſneps, a Faggot of Parſley, Chibol, 


LY two Heads of Cloves, and a Laurel Leaf; ſimmer in 
then good Broth about two Hours; then take out the 
mix Faggot, Onions, and whole Roots. —It is done the 
Dit IM fame for Meagre, uſing the Broth, Onion, Gravy, 
{ame and Butter, R | 

at of Potages de diferentes Pures. 
pt Soups of different Porridge. 
, AN 


THAT of Lentils, is made by boiling them in Broth, 


ap with a few Roots, and a Faggot as the former, only 
1 Ws: adding a little Winter Savory ; when the Lentils are 
— done, ſift them, and put as much of the Porridge to 


your Soup or Broth, as will give it a proper Confiſtence. 
—That of Turnips, Carrots, Beaus, &c. is done in the 


oiled ſame Manner. 


— Potage de Semouille, 

well Italian Paſte Soup. Sn 
OUPs BOIL your Semouil, as you do Rice, in good Broth 
Þ bs of either Sorts, and add as much Gravy as will. give 


it a good Colour. It is a Paſte that comes from 
Italy : you muſt chuſe it by taſting, as it is apt to 
grow muſty like Vermicelli ; its Colour ought to be 
ot a clear yellow, | 


and | | 
Potage d la Daupbine. 


weak | 
_ Dauphine Soup, (from the Title.) 

4 PUT a few Slices of Lard in the Bottom of your Stew- 
Po, pan, ſliced Ham and Veal, two or three Onions 


iced, a Carrot and a Parſhep ; ſoak theſe over the 
re till they catch; then add weak Broth or boiling 
C 3 | Water, 


kled- 


Potage 
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Water, and boil it on a ſlow Fire till the Meat is done. 
Pound the Breaſt of a roaſted Fowl, ſix Volks of hard 
Eggs, and as many ſweet Almonds; ſift your Broth, 
and add as much to your pounded Compound as wil 
make it fift through a Stamine; fimmer your Bread in 
Broth tender; warm the Cullis without boiling, and 
mix it with as much Broth as gives it a pretty thick 
Confiſtence. You may garniſh this Soup with a Fou 
or a Knuckle of Veal, as in all white Soups, 


Potage ae G 
Game Soup. 


CUT in Pieces either a Partridge, or a Pheaſant, or: 

Rabbit, ſoak it with Slices of Veal, Ham, Onion, 
Carrots, and Parſneps; let it catch a little on a flow Fire, 
as you do for Gravy ; then add ſome good Broth, at. 
cording to the Quantity you defire ; bail gently till th 
Meat is done; fift the Broth, and put it into you 


S 5 rw 2 


Soup- pot, and ſtew in it what Herbs you pleaſe. anc 
mc 

Potages de toutes Sortes de Croutes, ma 

Soups of all Sorts of Cruſt. on 


CU one or two Rolls in two, take out the Crumbs 
Which you will put in the Soup- diſh, ſoak the Cruſ 
in Broth, (your common Pot will do) place them upa B 
the Crumbs ; then put ſome fat Broth to it; keep it over 
a ſlow Fire, and let the Crums catch at Bottom; tab Lee! 
Care to refreſh the Cruſt often with Broth ; when it z toge 
all of a marrow Conſiſtence, and no Broth to be ſeen, i the 
keep it on Aſhes Fire, taking particular Care that it dos I with 
not catch ſo much as to gie it a burnt Taſte ; when 
ready to ſerve, add ſome good Broth and Gravy, wit 
whatever Cullis you pany: Obſerve, If you propoſe 1 
white Soup, you mult not brown your Cruſt, nor let i BO. 
catch at the Bottom of the Diſh, is 


Pola 
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| Potage & la Parmeſanne. 
Parma Soup, (from a City in Italy.) 
C Slices of Bread, in what Shape you plraſe, fry 
them in Lard of a fine Colour, and ſoak them in 
good Broth ; garniſh the Diſh with what Herbs you 
pleaſe. When ready to ſerve, raſp Parmeſan Cheefe 


over it. | 
Potage d P Autrichienne. 
6 Auſtrian Soup. © 

CUT a large Chicken in Pieces, give it Colour by 

frying in Butter and ſweet Herbs; bail it in good 
Broth, then roll it in Crumbs of Bread and Parmeſan - 
Cheeſe; colour it in the Oven or with a Salamander; 
garniſh the 'Soup-diſh with thin Slices of Bread, upon 
this ſome raſped Swiſs Cheeſe or Parmeſan, then a 
of Cabbage with more Slices of Bread ; add your Broth, 
and ſtew 1t till it catches a little at Bottom ; add a little 
more Cheeſe upon the Bread ; colour it with a Sala- 
mander, add a little more Broth, and ſerve the Chicken 


on the Top. 
| +! Potage a la Madelonette. 
Crit A common innocent Soup. | 
upon OIL either in Water or weak Broth all Sorts of 
tore Herbs and Roots, as Onions, Turnips, Cabbage, 
take Leeks, Celery, Endive, Sorrel, Lettuces, Carrots, al- 
1 it z together; put with it the Legs and Pinions of Fowls, 


» ſeen, the Necks, and all Sorts of Gibblets ; garnith the Diſh 
t dos with Roots, and ſerve altogether. 


Potage de Macarony. 
poſe 1 Macaroni Soup. 


let i ROIL your Macaroni in good Broth ; then lay a Bed 
of it in the Bottom of your Soup-Diſh ; then one 

Pol of Parmeſan Cheeſe, and repeat the ſame Layer over 
Layer two or three Times; add a little Broth, fimmer 


C 4 it 
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it on a flow Fire, and colout it with a Salamander; 
then add what Quantity of Broth you think ke bu I 


is alſo done without Cheeſe, or any Thing elle, but the 
Italians Roy uſe Cheeſe, | 10 222 | 


Potage d la Mouſquetaire. e 


Soup Moſquerteer, (from the Name of a Corps * th $00 
King of France's Life Guards. * 


UT about a Pint of Green Pres i into a ſmall Soup. 
| pot, with a Handful of Sorrel chopped — 
boil this in very good Broth and a little Veal Gravy: 
Braze a Neck of Mutton larded, and place it as a fr. 
candeau ;. ſimmer ſome Bread in very Broth ; pou 
the Broth and Bread into a Diſh or ureen, then pour 
in the Peaſe, and place the Neck of Mutton laſt, ut 
the Middle. 
| Potage a 1 Marquiſe. 


An Epicure's or Petit- maitre $ Soup. rot 


TAKE a good large Roll, empty the Crumbs! and fl 
the Cruſt with a Ragout of Sweet-bread, Coxcombs, 
and Artichoke-bottoms all well dreſſed; put this Rel 
in the Middle of your Diſh, with other ſmall Bits ct 
Crumbs, and ſoak it with very good Broth; let it catch 
a little, and mix it with very good Cullis a la Rei 

and Broth, 
Potage & la Rhinoceros, © 


Pigeon Soup called Rhinoceros, (from an Indian Bird, 


TAKE three Pigeons, without trimming them, truffed 

for boiling, run a ſmall Skewer through the Heal 
and Neck. to keep it bent upwards, ſcald and boil then 
in Broth and Veal Gravy, with Herbs and Roots cu 
ſmall as for a Julienne; ſtew altogether on a flow Fir 
and ſeaſon it well; place the Pigeons in your Soup:-dill 
upon the Breaſt, with the Heads _—_ ſo as to appel 
as if ſwimming, 
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Potage de Navets à Þ Italienne. 
Turnip Soup, Italian Faſhion, Meat or Fiſh. 
UT Turnips in what Shape you pleaſe, colour thein 
with Lard or Butter in a Stew-pan, and two Spoon- 
s of Oil; add Slices of Roots as before, and boil in 
ood Broth and Gravy either of Meat or Fiſh ; garniſh 
he Diſh with the Turnips, and. give it a proper Con- 
ſence with any Sort of Porridge 

| WI. 9789 984) ; bot 000% 
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þ *s 4 


Soup Creſſy, (from the Title.) 


CALD all Sorts of Roots and boil them in ſhort 
” Broth, with Slices of Veal. and Ham, and a Bit of 
utter ; when thoroughly done, pound altogether in a 

ortar ; fift it to a Cullis ; add as much Broth as ne- 
eſſary for your Quantity of Soup. If for Meagre, in- 
ead of Veal and Ham, uſe Carps or Pike, and Meagre 
roth. ve A vant 


Des POTAGES MAIGRES. 2 
Of MEAGRE SOUPS: ' 


Potage de Laxagne. 
Lazagne Soup. 


AZAGNE is an Italian Paſte, much reſembling a ſmall 
Bean, Waſh it well and boil it in Broth like Rice, 
th a very little Salt, then fift it in a Cullender ; garniſh 
e Bottom of your Diſh with Lazagne, and a few Bits of 
utter, then Parmezan Cheeſe or Gruiere, viz. Swiſs, 
en Lazagne and Cheeſe until the Diſh is full enough; 
ic laſt Bed ought to be Cheeſe : put it in the Oven, 
colour it with the Top of a brazing Pan or Dutch 
ven; make it take a good Colour; add ſome good 
= and ſerve it up. It is prepared alſo without 
eeſe. | | | | 


Soupes 
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Soupes Maigres de differentes Fagons. 
- Meagre Soups of different Sorts, 
MAKE 2 ſoaking Broth, as directed in Meager Broth, 
with this Broth you make all Sorts of Soups, ſot 
it is the different Sorts, of Herbs and Roots you ug 
which give the Name, According tp the tity of 
Soup you want ſcald your Herbs, and ſtew them in , 
little Broth and Butter; when done, add what Qua- 
tity of Broth you pleaſe : take care it does not taſte too 
ſtrong of the Herbs: this Soup muſt be clear and wel 
ſeaſoned. 2 1 0 
For a Fuliznne Meagre, cut in ſmall Slices one Carrot 
'a Head of Celery, Chervil, and Sorrel, half fryed in 
Butter; chen add them to the Broth with a little Onion 
Gravy ; when the Herbs are done, make uſe of thi 
Broth to ſoak: the Bread, and garniſh the Diſh with 
ſome of the Roots, 4 5 | 
Potage Maigre d Ecrevi ſſes au Ris. 
Meagre Craw-fiſh and Rice Soup. 
GOAK a Carp with a little Butter, Carrots, ſliced 
Onions and Parſneps; let it catch very little; the 
add Broth, and fimmer till the Fiſh is done. Pound 
the Bodies of half a hundred of Craw-fiſh, and keep the 
Tails to garniſh your Soup; add ſome Broth to you 
pounding to enable you to fift it through a Stamine 
The Rice being boiled in Broth and Butter, mix 
together without boiling. _ 6:54 | 


Potage Maigre & la Purte de Lentilles. 
Lentil Soup Meagre, 


RUB the Bottom of your Ste- pan with Butter, an 

put in it ſliced Onions, Carrots, Parſneps, a lit 
Winter Savory, a Clove of Garlick, two Heads « 
Cloves, and a few Muſhrooms ; foak theſe. on a flo 
Fire till they catch ; then add Broth, and boil for h 


C. 
1 
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ak 
IX 


Bs W 


The PROoFESSED Cook. 


29 
Hour. The Lentils being well boiled and ſifted in 
PEE ſift the — mix che Porridge with 
Warm all up together without — b 

That of Peas is done in the ſame Manner, and fo 
of any other Kind of Putt. It is no ways neceſſary to 

ake freſh Broth for any of thoſe Soups, but only to 

ix as much Porridge with the Broth, while fimmering, 
s will give the Soup a proper Subſtance. "3 


Potage Maigre de Ris d ba Reine. 
Rice Soup Meagre A la Reine. 


HAL a Pound of Rice well waſhed in boiling Water, 


' boil it tender in Broth and Butter; make a Gravy 
ithout colouring, with Carp, Onions, Carrots, and 
Parſneps ; when this is ready to catch, add Broth, and 
boil it ſome time; then fift it: pound a Dozen ſweet 
Almonds, with fix hard Volks of a few Bits of 
boiled Fiſh, and Crumbs of Bread ſoaked in Milk; mix 
ll together with the Grayy, and fift it in a Stamine. 
arm it without boiling, and ſerye this Cullis upon the 
7 ray a proper Quantity of Broth, if the Cullis 1s 
00 thick. 


Potage de Lais de pluſieurs Fagons. 
Milk Soup of different Sorts. | f 


O make it in the common Way, boil milk with 
a Laurel Leaf, a Bit of Sugar, very little Salt, pour 
alf the Milk into your Diſh with fliced Bread, and keep 
ton Aſhes Fire without boiling ; to the remaining Part, 
a a few Volks of Eggs, and mix it well without boil- 
g any more. In boiling the Milk you may alſo put 
n it Cinnamon, Coriander, or a Bit of Lemon-peel ; 
joll it half, and fift it for Uſe as the preceding, —If 
ou would make it with Onions, ſlice a few, which you 
ol in Butter without colouring, then add ſome boiling 
lk and a little Salt; boil for ſome Time, ſoak your 


read as the former, and mix it when ready to me 
I 


. 
| 
ö 
| 
0 
| 
' 


If you would make it with Cabbage, boil it in pa 


28 The PRoFESsED Cook. 


Broth- and a little Butter, and Salt; when it is yg 
done in ſhort Broth, add ſome boiling Milk, and fi 
as the preceding. | | 
Ouille aur Citrouilles. 


a 
7 | 18 Pompkin Soup. | cy 
CUT the Pompkin in ſuch a Manner as you nykuce 
join it again handſomely ; take out all the Sec, t i: 
and half of the Fleſh; (which you may do eafily with d 2 
Table Spoon) then ſcarify the outſide in what DefgW til 
you pleaſe ; garniſh the Scars with frothed Whites (AW L: 5 
Eggs and Sugar, then put it in a lukewarm Ora ih 
when it is of a good Colour, put it in the Diſh yu 
intend to goto Table, and add to it a Soup made in thi 
Manner : Fut Bits of the Inſide into Dice, and boil then 
in Water to a Marmelade; then add a Pint of MCA 
boiled, with a Bit of Butter, Sugar, and Salt; wha nc 
theſe are ready, add fix Volks of Eggs; put dafi a 
Cruſts of Bread in the Pompkin, and pour the Mil 
upon them, covering it ſo as to appear whole. ; R 
x: 2: . olou 
Biſque Maigre aux Ecreviſſes. emi 
| | Mieagre Craw-fiſh Tureen. — 
MAKE a Craw-fiſh Cullis, as directed in page 8, H 
- © Craw-fiſh Soup; Put the Tails into a Stew- pa F 
with Carp Liver, Artichoke Bottoms, firſt ſcalded n 
boiling Water, and a Bit of Butter; ſoak it awhiiF. 
then add ſome Broth, and boil for an Hour; ſoak ſom a 
Bread and a little Broth in the Tureen until it catchs 18 
a little at Bottom, then add the Carp Liver, Crau. f 
Tails, Articokes, Muſhrooms, and the Broth; boil g. 
ſhort Time, and mix with it as much Craw-fiſh Cu . 
as will give it a proper Thickneſs, according to Taft r V 
ale, 


Poic 
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Potage Maigre de Moules. 
Muſcle Soup Meagre. 


IRST clean your Muſcles very well in ſeveral Waters, 
and boil until they open ; then take them out, and 
t them into a Stew-pan with a little Broth, a Bit of 
utter, and a Faggot of Parſley; reduce to a ſhort 


nn uce; put a few in the Shells to garniſh your Diſh, the 
deckt in 2 Roll, and ſoak it in the Diſh you are to ſerve ; 
vith Na a few Crums ſoaked with Muſcle Broth, and ftew 


Yin till it catches: When ready, add to it ſome Cullis 
tes oY Reine, or the Volks of fix Eggs, well mixed with 
ven ih Broth. . | 

h 0 Ouille Maigre de Plufieurs Fagons. 

Ie Olio, or Tureen of different Sorts. 


CALD all Sorts of Roots, as Onions, Carrots, Parſ- 

neps, Parſley Roots, Celery, Turnips, and Leeks ; 
pil all together in Peas Broth, and a Minionette, as in 
age 12, with Carp Parings ; boil on a flow Fire till 
e Roots are done ; add to it Root-Gravy of a good 
olour, When done, fift it, and it will ſerve you for 
ermicelli, Parmeſan Cheeſe, or Rice Tureen, or for 
Julienne, or any Italian Paſte, which you may boil 
this Broth, 9 | | 


w- en Potage de Croutes en Maigre de Pluſieurs Fagons. 
ded Meagre Cruſt Soup of different Sorts. 


K fo AKE two middling Rolls, or cut a large one in two, 
take out the Crumbs, and lay them in the Bottom of 

ci” Soup Diſh ; dip the Cruſts in Butter, then lay them 
rann Won the Crumbs, and ſoak with good Fiſh Broth ; let it 
ch at Bottom, adding Broth as often as neceſſary to 
ep it from burning. When you are ready to ſerve, 
{ half Broth, and half Onion Gravy ; or, if you 
ale, a Cullis 2 la Reine, of Peas, Lentils, Turnips, or 
-iſh, &c. It takes its Name from the different 
lis you mix with it. You may alſo. make it with 
Ay | ſtewed 
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mend to all Cooks of either Sex, to keep their Stomad 
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ſtewed Cucumbers, Truffles, or Muſhrooms ; according 
as Conveniency and Fancy directs. 
| Potage de Lait d Amande. 

| Almond Milk Soup. 
ROIL in Water a little Cinnamon, Lemon Peel, CU 

riander, a little Salt and Sugar; which Water ya 
mix with Almonds well pounded and fifted ſeyery nic 
Times in a Stamine ; ſoak your Bread in the Soup Dif 


with ſome of the Milk on a flow Fire; then add thy 
reſt, and ſerve as hot as you can. 


Potage d'Orge Mond:. 

; Pearl Barley Soup. 
ASH your Barley very well in warm Water, the 
boil it in good Broth ſlowly, adding a little Bu: 
ter; and give it Subſtance, with either Craw-fiſh Cull 
& la Reine, or any other, or without any Cullis at all, 


DES SAUCES. 
OF SAUCES. 


[N. B. In Theſe true. Taſte ſhews itſelf, and nul 
meet with Approbation or Condemnation. As all boi ner 
Meat, ſtewed, or brazed, is to be made reliſhing, vis h 
the Addition of a well-timed good Sauce; and as itt 
abſolutely impoſſible to direct Quantities ſo minutely 
to agree with different Palates, I ſhall ſtrongly recon 


free from ſtrong Liquors, and their Noſes from Snuff.] 


Sauce Nompareille. 
Nonpareil, or matchleſs Sauce. 


TAKE a Bit of boiled Ham, as much Breaſt of roaſt 
Foul, a pickled Cucumber, a hard Volk of Eg 
one Anchovy, a little Parſley, a Head of Shallot cho 


cup 
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ed as fine as pofible; boil a Moment in good Cullis, 
d uſe it for Meat or Fifh. 


Sauce à la Nivernoiſe. 
Nivernois Sauce, 

JUT in a ſmall Stew-pan-a couple of Slices of Ham, 
a Clove of Garlick, two Cloves, a Laurel Leaf, fliced 
Nnions, and Roots; let it catch a little, then add a 
all Quantity of Broth, two Spoonfuls of Cullis, and 
Spoonful of Taragon Vinegar ; fimmer it for an Hour 
n the Side of a Stove, then fift it in a Sieve, and ſerve 

t for a reliſhing Sauce. 


Sauce Petite Italienne. 
A little Italian Sauce. 


4 Slice of Ham, a few Muſhrooms, a few Shallots, 
half a Laurel Leaf, a large Spoonful of Oil; fimmer 
|| together on a ſlow Fire, add ſome rich Cullis, and 
alf a Glaſs of Champagne; ſimmer it like all Sauces, on 
ſow Fire for half an Hour, ſkim it well, ard fift it in 
dieve. | 
N. B. The French often recommend a Glaſs of Champagne; it may 
ſupplied in England with Liſbon, the Price being conſidered. Alſo 
Jil is to be uſed with t Moderation in England, altho' often re- 
amended in Italian Diſhes; but it cannot be had ſo good here, for 
uch Reaſon Butter ought to be preferred. 


Sauce Italienne Blanche. 
White Italian Sauce, 


IMMER. on a ſlow Fire a Spoonful of Oil, chopped 
Trufftes, two Cloves of Garlick, two whole Chi- 
dls, Parſley, half a. Laurel Leaf, and two Slices of Le- 
on, firſt peel'd, and good Conſumee, viz. Jelly Broth, 
dd a Glaſs of white Wine; ſkim it well, and fift it. 


Sauce 


the while for fear it ſhould bura at Bottom ; when read 


32 The, PROFESSED Cook. 
e149 S SOUR u Sauce F hs Mariniere. d | 
Mariners Soup. 


CHOP a Fowl's Liver, with two or three Shallots, a 1 
a Couple of Truffles, or Muſhrooms ; ſimmer the 


a Spoonful of Oil, two or three Spoonfuls of Cullz H 

a Glafs of white Wine, a little Salt, and coarſe Pepper Ct 
fimmer it about Half an Hour, and ſkim it very wel Tt 
before uſing. 4 
| 1 Sauce au Celadon. = 
Sea-green Sauce. * 


TAKE ſmall Slices of Lard, Ham, . Veal, Onio ** * 

Carrots, Parſneps, Shallots, and Cloves ; let the. 
catch a little, then add a Jill of white Wine and Broth: 
boil for an Hour on a flaw Fire, then ſift it, and put ł you 
ſome fine chopped Parſley, and ſome Butter rolled i 
Flour ; boil it to a good Conſiſtence, ftirring it ofte 


to ſerve, add Lemon Juice ſuthcient to reliſh it. 


Note, That when you uſe whole Cloves of Garlick in any Sour; 
always take them out before you ſerve it up. 


Sauce au Coloris. 4+ 
A lively-coloured Sauce. Leave 


THIS Sauce ſerves for all Sorts of Meat brazed i 

white Braze. Take Slices of Veal, Ham, a 
Onions; put upon them whatever Meat you will bra 
with a Faggot of Parſley, Chibol, Shallots, two « 
three Heads of Cloves, two Slices of Lemon, and hal 
a Laurel Leaf; cover all with Slices of Lard; ſoak 
and add to it ſome good Broth, and a Glaſs of Wine 
the Meat being done, fift it in a Hair-fieve ; add tm 
Spoonfuls or more of Cullis, ſkim it free from Fat, an 
reduce it to the Conſiſtence of a Sauce; add a little But 
ter and Flour, ſimmer without boiling, and it is done. ou are 


N.! 


The PRoFESsED Cook. 33 
Sauce au Conſomme. 


Jelly-Broth Sauce. 


TAKE a few Slices of Lard, Ham, and Beef, an old 
Partridge, Onions, Carrots, a Parſley Root, half a 


„ and 
the Head of Celery, two Turnips, a Faggot of Parſley, 
ulls Chibol, two Heads of Cloves, a Bay-leaf, and a little 
DO Thyme, and ſoak all on a flow Fire: when it begins 
nel to catch, add Broth as much as you think Proper 3 then 


ſtop your Pot very well, and let it fimmer for about five 
Hours; then ſkim off the Fat, and fift it.— This Con- 
ſommee ſerves for particular Sauces, or to add Strength 
to all Sorts. Do 


N. B. There remains a very good Conſomme in the Bottom of all 
Brazes ; let the Fat cool, and take it off with a Spoon: the Conſomme 
will give a very good Taſte and Strength to all Sauces with which 
you may chuſe to mix it. n 


nions 
then 
roth; 
put i 
led n 
often 
reach 


Sauce d la Saxonne. 
Saxon Sauce. 


Lices of Veal, Ham, Onions, Carrots, and Parſneps; 

ſoak all in a Stew-pan on a flow Fire, let it catch 
ery little; then add. Broth, a Glaſs of white Wine, and 
hopped Muſhrooms ; fimmer for about an Hour ; fift 
„ and add ſome fine chopped Parſley, a few Taragon 
Leaves and Mint, firſt ſcalded; with a Lemon Squeeze 
hen you ſerve, it up. 


* 


ed it 
n, al 

braut 
two 0 


' © "Sauce & Ia Liaiſon. + 
Sauce of a thick Confiſtence. , 


nd gp into your Stew-pan a few Slices of Veal and, 
ſoak Ham, cut ſmall,-a Bit of good Butter, a Faggot of 
Win: WWF arfley, Shallots, two Heads of Cloves, a Laurel Leaf, 
dd go of Taragon, and a little ſweet Baſil; ſoak it accord- 
at, ue to all ſuch Directions; then add good Broth; and 
tle Bummer it till the Meat is done, then fift* it. When 


done. Mou are ready to ufe it, add three Volks of Eggs well 
D 


beat 
N.! 
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beat up with ſome of the Liquor, grated Nutmeg, , 
little chopped Parſley, Butter, Salt, Pepper, and a good 
Lemon Squeeze. 


2 = 


Sauce a U O veille. 
Sorrel Sauce. 


POVN D Sorrel ſufficient to draw two Spoonfuls «f 

Juice; fift it, and mix it with melted Butter, rolled 
in Flour, Salt, Pepper, Nutmeg, and two Yolks of 
Eggs. Warm it together without boiling. 


Sauce d la Mariette. 
Common Sauce. 


SOAK Slices of Veal, Ham, Onions, Parſneps, two BC 

Cloves of Garlick, two Heads of Cloves, and a fey | 
Taragon Leaves; then add Broth, a Glaſs of white bol 
Wine, and two Slices of Lemon; fimmer it on a floy Clo 
Fire, kim it well, and fift it; add three green Clove of I 


wit 


of Rocambole bruiſed. 1 litt 
| Sauce au Cerſeuil. 1 
Chervil Sauce. 


OAK a few Muſhrooms in Butter, with Parſley, Chi 


bol, a few Shallots, two Cloves, a Laurel Leaf, and 90⁰ 
two or three of Taragon ; then add two Spoonfuls q O 
Broth, as much white Wine, ſome Salt and Pepper; Nuo C 
reduce it ſlowly to a-proper Confiſtence ; fift it without the F 
ſkimming, and add to it ſome ſcalded chopped Cheni. Parſle 
Warm the Sauce without boiling. Mom 
| Sauce au Perfil. 
| Parſley Sauce. 
OUND a Handful of Parſley, and put it in a Sr. MC 10 
pan in good Cullis, ſufficient for the Quantity d 00 
Sauce you want; ſimmer it a Quarter of an a” * ry 
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lt it in a Sieve ; then add ſome Butter rolled in Flour, 
make a Liaiſon, and laſtly add a Lemon Squeeze. 


Sauce g la Civette. 
Small Herb ; Sauce Civet. 


af MIX ſome good Conſommee with a Glaſs of white 

Wine, and fimmer it a Quarter of an Hour; add 
to it chopped Civet, a Bit of Butter rolled in Flour, 
with coarſe Pepper and Salt; then add a Lemon Squeeze. 


Sauce à la Garonne, (a River in Gaſcony.) 
Gaſcoon Sauce, 


two BOIL Slices of large Onions in two Spoonfuls of Oil 

for a Moment; then add a Faggot of Parſley, Chi- 
hits Wi bol, a Laurel Leaf, three of Taragon, ſweet Baſil, three 
on N Cloves of Garlick, three Cloves of Spices, a few Slices 
oves of Lemon, firſt peeled, two Spoonfuls of Cullis, and 
a little Broth ; fimmer theſe on a ſlow Fire for half an 
Hour, ſkim the Sauce, and fift it for uſe. 


Sauce au Fenouil. 
Fennel Sauce. 


OAK four or five ſliced Onions in two Spoonfuls of 
Oil, two of Cullis, and two of white Wine, with 
two Cloves of Garlick ; fimmer it an Hour, ſkim off 
the Fat, and fift the Sauce. in a Sieve, then add chopped 


Parſley and Fennel, coarſe Pepper and Salt : Boil a 
Moment before uſing. | 


Sauce d Þ Amiral. 
Admiral's Sauce. 


HOP an Anchovy, Capers, ſeven or eight green 
1 ſimmer — on the Fire 1 — 
Conſommee, Salt, Pepper, grated Nutmeg, and Butter 
olled in Flour : When ready, add a Lemon Squeeze, 
a Spoonful of Verjuice. 


D 2 Sau- 


Pper! 
thout 
nervi. 
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Sauce Royale, 
Royal Sauce. 


CUT ſmall Slices of Veal; Lard, and Ham, ſeal 
| them, and cut a Chicken in two, add two or four 

Shallots, and ſoak theſe until they be ready to catch; 
then add a Glaſs of Champaign, and as much Culliz 
with a Spoonful of good Oil; ſimmer it for an How 
and a Half, ſkim it very clean, and ſift it. 


Sauce d la Flamande, 


Flemiſh Sauce. 
NE fingle Clove of Garlick, one of Cloves, tw 
Slices of peeled Lemon, coarſe Pepper and Sit, 
chopped Parſley, two Spoonfuls of Cullis, a little Brot. 
a Bit of Butter rolled in Flour ; foak theſe for a Qua: 
ter of an Hour, then take out the Lemon and Garlick 


F 


a 


ant 


and ſerve with what you pleaſe, T 
Sauce d la hate. On 
Sauce in a Hurry. thet 


RCL a Bit of Butter in F lour, put it in a Ste up 
pan, with ſome good Conſommee, Pepper, and Sil 
Add a Lemon Squeeze when ready to ſerve. 


Sauce d I Aigneau, 

Lamb Sauce. 
R OLL a Bit of Butter in Crumbs of Bread, th 
Shallots chopped with Parſley, a ſmall Quantity 


good Broth, and as much white Wine; boil a fi 
Time; when ready, add a Lemon or Orange Squeez:, 


- Sauce a F Avare. 


| The Miſer's Sauce. 
HOP five or fix green Chibols, mix in a little le 
juice or Vinegar, Pepper, Salt, and a little War 
warm it, and ſerve in a Sauce Boat. It may alſo 
ſerved cold. 
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Sauce au Verjus. 
Verjuice Sauce, | 


pOUND green Grapes, and fift them; chop two or 
three green Shallots, and add Pepper and Salt, with 
a Spoonful of Oil; ſerve in a Boat. 


Sauce au Pauvre Homme. 
The Poor Man's Sauce. | 
BOIL half a Lemon fliced in two Spoonfuls of Broth; 
add two or three chopped Shallots or Chibol, Pepper 
and Salt, Take ont the Led before you ſend it up. 


Sauce Douce. 
| _ Sweet Sauce. 
TWO Glaſſes of red Wine, ong of Vinegar, three 
Spoonfuls of Cullis, a Bit of Sugar, one fliced 
Onion, a' liltle Cinnamon, and a Laurel Leaf; boil 
theſe a Quarter of an Hour, fift'the Sauce, and ſerve it 
vp it Dt. er 5 349687 td. 


FS 


Sauce au Fumet. 
Sauce with kept Game, &c. 

AKE the Remainder of a Hare or Rabbit roaſted, 

after it has been ſerved to Table, chop it in ſmall 
Pieces, put it in a Stew-pan, with a Glaſs of white or 
red Wine, a little Cullis, a Bay Leaf, Thyme, a ſliced 
Onion, a Spoonful of Vinegar, a little Broth, Pepper, 
and Salt; reduce it to the Fonüſtence of Sauces, and 
fift it in a Sieve for Uſe. Bs 


Sauce Ravigotte. : 

| | Reliſhing Sauce, 4 
(CHOP a Clove of Garlick, Chervil, Burnet, Taragon, 
Garden Creſſes, and Civet, all in Proportion to their 
Flavour; when. well waſhed and ſqueezed, infuſe it with 


P £ little Cullis without boiling ; fifr it with Expreffion ; 
D 3 then 
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then add a Bit of Butter, Flour, Pepper and Salt; bol 
to a good Confiſtence, and add a Lemon Squeeze 


ſufficient to make it reliſhing, or ſmart taſted. 
Ravigotte Froid. 


| The ſame Cold. 5 
TAKE half a Head of Celery, two or three green If 
Shallots, a Clove of Garlick, one Anchovy, a few r 
Capers, Taragon, Chervil, Burnet, and Garden Crefles, WM ti 
pound all together; add a little Cullis, and ſift it; then c 
add Muſtard, Vinegar, Oil, Pepper, and Salt : Mix it 2 
well together, to ſerve cold in a Sauce Boat. a 

| Sauce & la Maaaleine. th 

A common ſimple Sauce. M 

Le 


PUT in a Stew-pan a few Raſpings of Bread, tw 

Shallots chopped, a Bit of Butter, half a Spoonful 
of Vinegar, — Pepper and Salt, with two Spoonful, 
of Conſommee ; boil theſe a Moment, but do not let the 
Sauce be too thick. | 


Sauce & PAﬀpic. o 
Sharp Sauce, Aſpick. to 


JNFUSE Chervil, Taragon, Burnet, Garden Creſſe, i to 1 
and a little Mint, in ſome Cullis, for about an Hour; 

then ſift in a Sieve, and add to it a Spoonful of Vi 

negar, Garlick, Pepper, and Salt. Serve cold in: 


Sauce Boat. Be 
Sauce d la Gendarnie. ; 

3a | Cin 

Military Sauce, in 2 


JNFUSE for an Hour in Conſommee, a good deal d 
Parſley, and three Cloves of Garlick, upon a ve! 
ſlow Fire; then ſift it through a Sieve ; add to the Sau 
a boiled pounded Lettuce, three Yolks of Eggs, But 8 
ter, Pepper, Salt, and Lemon. e 


boi 


leeze 


ren 
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Sauce & la belle-uue. 
A well- looking Sauce. 
TAKE of Beef-Marrow a middling Quantity, Slices 
of Ham and Fillet of Veal, and a common Chicken 
cut in two; add two Onions, one Carrot, half a Parſ- 
nep, a Faggot of Parſley, Chibol, one Clove of Gar- 
lick, two Heads of Cloves, a few Leaves of Taragon, 
Thyme, and Laurel, and a little ſweet Bafil ; ſoak theſe 
till ready to catch, then add 'a Glaſs of white Wine and 
ood Broth, and a few Muſhrooms ; boil on a flow 
Fire till the Meat is done, and fift the Liquor through 
a Sieve. qr 

You may uſe it to what you pleaſe; and alſo alter 
the Taſte by adding chopped Truffles, pounded white 
Meat of Fowl, pickled Ee Volks of Eggs, 

Lemon, &c. | | 

: Sauce & la Morue. 
| Scate or Cod Sauce. 

AKE a Faggot of Parſley, Chibol, two Shallots, 
two Cloves, a Laurel Leaf, ſome Muſhrooms, and 
a Bit of Butter; ſoak all together on the Fire, adding a 
ſmall Spoonful of Flour and Milk, or Cream, ſufficient 
to boil to the Confiſtence of a Sauce; fift it, and add 
to it ſome chopped Parſley, firſt ſcalded. 2 


Sauce au Vin. 

Wine Sauce. 
BOI half a Pint of red Wine, with a Spoonful or 
two of good Broth, a few Coriander Seeds, a Bit of 
Cinnamon, and Sugar ; fiſt it through a Sieve, to ſerve 

in a Sauce Boat. | 
Sauce à la Polonoiſe. 
| A Poliſh Sauce. . 

QCALD a Clove of Garlick with a little Taragon and 
Burnet, Chervil, two Leaves of Mint, and chop all 


together very fine; then boil two Spoonfuls of Con- 
D 4 ſommee 
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ſommee, and as much white Wine, with two Cloves; re. 
duce it to half in boiling; then take out the Cloves, 
and add what you have chopped, with Pepper, Salt, and 


a few Bits of Sev ille Orange. Warm without boiling, L 
985 i t fine! | 
Sauce a Foy, | 7 
Liver Sauce, or Sauce of Liver. alf 
AKE the Livers of Poultry or Gare, chop them lu 
very fine with Parſley, Chibol, two or three Tara. lar 
gon Leaves, and two Shallots ; ; ſoak it with a little But. [t 
ter till the Livers are done; then pound all together, ne 
and add ſome Cullis and Broth, Pepper and Salt; then 
boil it a Moment with two Glafles of red Wine, "Cort, 
ander, Cinnamon, and. Sugar ; ; reduce it to a Sauce, | 
fift in a Sieve, and ſerve it in a Sauce-Boat. You may O 
alſo add a Bit of Butter rolled in Flour, to chicken! it, of 
ine 
Sallce Blanche. | 
White Sauce. 
MELT the Bignefs of an Egg of Butter rolled in 
Flour, with a Couple of Anchovies ; add ſome CU 
Water, whole Chibol, whole Pepper, and a little Vine u 
gar; ſimmer it a while, and take out the Chibol betor; ne ( 
* ſerve it. page | ttle 
| litt 
Sance a * e el arl 
or a 


Spaniſh Sauce. 


(GARNISH your Stew-pan with ſmall Slices of Lard, 
> veal; Ham, one Onion, one Carrot, and half: 
Parinep ; ; ſoak it till it [ to take Colour, then add 
two large Glafles of white Wine, as much Conſommee, 
three Cloves of Garlick, a little Coriander, a Laurel 
Leaf, three of Taragon, two Heads of Cloves, two 
Sponfuls of good Oil, and three of Cullis, ; firmer it 
till the Meat is done, and ſkim it a 3 Kioemdne before 
you ſift it. 

- LU Sane 


ck -& WW i” V5 
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; IC. 
Ves, 
and 


* "Sauce, Robert. 
Onion Sauce. 
LICE ſeveral Onions, and fry them in Butter, ſtirring 
V them often till they take Colour; then add a little 


ullis and good Broth, Pepper and Salt; let them boil 
alf an Hour, and reduce to a Sauce; hen ready, add 


ſuſtard : You may ſift it for thoſe that; only like the 
a lavour of Onions. F 1 1 

out It is done in the fame Manner for - Meagre Sauce, 
her, ing Meagre Broth and Cullis. | 
then 


Sauce & la Moutarde. 
Muſtard Sauce. 


20IL in Broth two Shallots chopped, coarſe Pepper 
D and Salt, mix ſome Muſtard with a little Cullis and 
inegar; warm it without boiling. 


Sauce d la Carpe. 
d in | Carp Sauce. 
ſome UT a Carp in large Bits, and put it into a Stew-pan 
Vine with a few Slices of Lard, Ham, Veal, two Onions, 
efor; ne Carrot, and half a Parſnep; ſoak it till it catches a 


tle; then add a Glaſs of white Wine and good Broth, 
little Cullis, a Faggot of Parſley, Chibol, a Clove of 
arlick, two of Spices, and a Laurel Leaf; fimmer 
or an Hour, ſkim 1t very well, and fift it in a Sieve. 


ard, Sauce a | ' Anguille, 
alt d 
"ol Eel Sauce, 


UT the Eels, and ſoak them, as in the laſt Receipt ; | 


aure| adding all Sorts of Roots, and three or four Tara- 
tuo on Leaves, inſtead of the Faggot and Laurel; ſkim 
ner it t well, and fift it for uſe. 


Sturgeon Sauce is made after the fame Manner: 
ke Sauce the ſame as the Carp. 


Sauce 
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Sauce d i Bechamel. 


Begamel Sauce. 
PUT into a Stew- pan a few Slices of Ham, a fey 
Muſhrooms, two Shallots, two Cloves, a Laun 
Leaf, and a Bit of Butter; ſoak all together till it be 
to take Colour ; add a little Flour and Milk, 
ream ; fimmer half an Hour, and fift it in a Sieve; 
You may add ſcalded Parſley chopped very fine, 


Sauce au Maguereau. 
| Mackerel Sauce. 
ALD green Gooſberries and Fennel; chop the Fer 
nel very fine, take a Bit of Butter rolled in Floy, 
Pepper and Salt, and add a little Veal Gravy, to reduc 
it to the Conſiſtence of a white Sauce. 


Sauce Remoulade. 
Horſe-radiſh or Muſtard Sauce. 


| IF = want it hot, ſlice two Onions and fry them i 
il; when they begin to colour add a Glaſs of wir arir 
Wine, as much Broth, two ſlices of Lemon, firſt peeled 
two Cloves of Garlick, a Laurel Leaf, Thyme, Bail Wome 
and two Cloves ; boil a Quarter of an Hour, and fift ugoup 
a Sieve; add a chopped Anchovy and Capers, a Spoot- Hut it 
ful of Muſtard, or Horſe-radiſh reduced to a Marns 
lade, Pepper and Salt: Warm without boiling. Into 2 
This Sauce is made cold, with chopped Parte ſauce 
Chibol, Shallots, a Clove of Garlick, Anchovies an 
Capers, a Spoonful of Muſtard, or Horſe-radiſh ſcrape 
very fine, a Spoonful of Oil, Vinegar, Pepper and Salt 


Sauce Poiprade. 
| Sharp, or Pepper Sauce. £ 
TAKE 2 Bit of Butter, with fliced Onions, Bits d PF 


Carrots, Parſneps, half a Parſley Root, two Close 


of Garlick, a Laurel Leaf, and two Cloves : = | 
t 
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ogether till it takes Colour; then add ſome Cullis, 
half a Glaſs of Vinegar and Broth, Salt and coarſe Pep- 
per; boil it to the Confiſtence of Sauces, ſkim it, and 
fift it through a Sieve. 


Aurel 
it be. Sauce Hachte. 
„ a Minced Sauce. 
eve: 


OAK a Slice of Ham over the Fire; when it catches 
a little mince it very fine, and put it into the ſame 
Stew-pan with chopped Muſhrooms, Parſley, Chibol, 
and two Shallots ; add a Glaſs of white Wine, as muc 
onſommee, a little Salt and coarſe Pepper : fimmer it to 
a Sauce Confiſtence, ſkim it well, and add a pounded 
chovy. | | 


Sauce au Bain- Marie. 
(See Page 2 for Inſtructions.) ; 
\ Ccording to the Quantity of Sauce wanted, eut very 


em it thin Slices of Fillet of Veal, Ham, Beef, Carrots, 
whit arſneps, Parſley - Roots, Onions, Turneps, Celery, 
celed, ks, of each a proper Quantity, ſo as not to over- 
Bah, Wome each other in Flavour; put all together in a ſmall 
fift i oup- pot, upon a few Slices of Lard ; ſtop it well, and 
poop ut it on an Aſhes Fire to ſoak ſome Time; then add a 
arms ittle white Wine, and as much Broth ; Put your Pot 


nto another to fimmer for about four Hours ; fift this 


arſſe / ¶ auce in a Lawn Sieve, to uſe for what you pleaſe. 
s and 

Crapel Sauce au Porc Frais. 

Salt, 


* Freſh Pork Sauce. 


RY two or three Onions ſliced in Oil till they take 
Colour, then add Broth, two Spoonfuls of Cullis, 
hopped Muſhrooms, a Clove of Garlick, two of Spices, 
nd a little Vinegar ; boil for half an Hour, to reduce 
{to the Confiſtence of a Sauce; ſkim it well, and fift it. 


Sauce 


44 The PRoFEsSED Cook, 


Sauce d la Nonette. 
5 | Nun's Sauce. N 
TAKE Slices of Veal and Ham, put them into a gten 
pan with a Spoonful of Oil, two or three Muß. 
rooms, a Faggot of Parſley, Chibol, a Clove of Ga 
lick, two Heads of Cloves, and half a Leaf of Laurel; 
let it catch on the Fire, then add ſome good Broth, 
little Gravy, and a Glaſs of white Wine; fimmer it ſon: 
Time, ſkim it well, and ſift it in a Sieve ; when read. 
add to it two or three green Shallots, or-Rocambolg, T 
and a Dozen of Piſtachio Nuts whole. 
| Sauce Verte. 
© | Green Sauce. | Gla 
TAKE Chervil, Parſley, Taragon, and Burnet; wu very 
all well, ſqueeze out the Water, and pound then vit 
very fine; then put it on the Fire with good Conſommee;WM Sau 
fift it in a Stamine with Expreſſion, and add Bum Wa: 
rolled in Flour, Pepper and Salt; fimmer it withou 
boiling. | - 46 


Sauce Verte d'une autre Fagon. ' 
Green Sauce of another Kind. 


'CALD a Handful of Spinach for half an Hour, vit 
Parſley and Tops of green Shallots ; then take i 
out, ſqueeze it well, and pound it very fine; put into! 
Stew-pan a few Muſhrooms, ſliced Onions, two Clors 
of Garlick, two or three Taragon Leaves, one of La 
rel, a little Baſil, two Cloves, a little Butter, two Spot 
fuls of Cullis, and as much white Wine; boil it a Ms 
ment, then add your green Sauce, and fift it in a Stamine; 
add Pepper and Salt, and fimmer it without boiling, 


Sauce Piquante. 
Sharp, or Reliſhing Sauce. 


SOAR a good Slice of Veal and Ham; when it catche 
add a Glaſs of white Wine, half a Glaſs of wii 


Vinegar, two of Broth, two Spoonfuls of a tit 
| * * 
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loves of Garlick, two Slices of peeled Lemon, four 
xr five Taragon Leaves, one of Laurel, one of Mint, 
two Cloves, and a little Coriander ; fmmer for an Hour 
on 2 flow Fire, and reduce it to the Conſiſtence of a 
Sauce; ſkim off the Fat very clean, and fift it in a 


Muſt steve: You may add a little Cullis if you would have 
Gait thicker. . 

wy Sauce au Bleu Celeſte. 

t ſome A Sky- blue Sauce. 

ready, 


TAKE a ſmall Handful of Crumbs of Bread fifted in 

a Cullender, boil it in Milk until it becomes quite 
thick, taking Care to ſtir it, leſt it ſhould burn; add a 
little boiled Cream, and fift in a Stamine ; then boil a 
Glaſs of white Wine, with a Clove of Garlick ; pound 


- wh very fine ſome Chervil, Parſley, Taragon, and ſift it 
then with the white Wine; add this green with the white 
ume; Sauce ; and alſo add a little Cullis, Pepper and Salt: : 
Butt Warm it without boiling. 


Sauce au Pontife. 


Pontiff Sauce. 


OAK Slices of Veal, Ham, ſliced Onions, Gare, 
Parſneps, and half a Head of Celery ; let it catch; 
then add a Glaſs of white Wine, as much good Broth, 
into a Clove of. Garlick, four Shallots, one Clove, a little 
Coro Coriander, and two Slices of peeled Lemon ; boil on a 
La flow Fire till the Meat is done; ſkim it, and ſift it in a 
poor Sieve ; add a little Cullis, and a ſmall Quantity of fine 
a Me chopped euer. juſt before you uſe it. 
mine, 


ng, Sauce d la Nichon. 
The Houſe-wife's Sauce. 


AKE ſome of the former Sauce fifted without Cullis, 
add a Bit. of Butter rolled in Flour, and chopped 
Chery il; Uſe it when warm. 


„ with 
ike al 


atche 
whit 
I, tn 
Clocc 


Yi wee 
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Sauce au Reverend, Gras 0u Maigre. 
The Parſon's Sauce. 


CHOP Lemon-peel very fine, with two or three pickle 
Cycumbers, a Bit of Butter, Salt, and coarſe Pep. 
per, a little Flour, with two Spoonfuls of Cullis, and 
make a Liaiſon on the Fire, without boiling. 


| Sauce & la Milanoiſe. 
Milaneſe Sauce, (from a Principality in Italy, fo called 


SLICE two or three Onions, put them into a Stew- pu 

with a few ſmall Bits of Ham, a Clove of Garlick 
two of Spices, a Laurel Leaf, ſcalded Parſley, and tw 
Spoonfuls of Oil; let it catch on the Fire; then put u 
it a Glaſs of white Wine, and as much Cullis ; fimme 
it ſome Time, ſkim it well, and fift it in a Sieve. 


Sauce 8 POrange. 
| Orange Sauce, 


SOAK Slices of Veal, Ham, Onions, and Roots; le 
| it catch; add a ſmall Quantity of Broth and Culli; 

fimmer it on a flow Fire, ſkim it, and fift it in a Sieve; 
then add Orange Peel chopped, and ſqueeze in tw 
Oranges; add alſo a Bit of Butter, and coarſe Pepper; 
warm it without boiling. 

For Meager, take Fim Broth, a chopped Anchor, 
Pepper, and a little Salt; rather more Butter rolled in 
Flour, and the ſame Quantity of Orange Peel and Juice 


Sauce au Canard. 
Duck Sauce. 
MIX two Spoonfuls of good Cullis with as mud 


Veal Gravy, Pepper, and Salt; ſqueeze in a Le 
mon or two, and warm it without boiling, 


* 
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Sauce a PEchalotte. 
Shallot Sauce. 


QOIL five or fix Shallots well chopped, in good Veal 
9 Gravy, with Pepper and Salt; ſerve it up in a Boat. 
his requires but a very ſhort Time to ſimmer. 


Sauce au Bled Verd. < 
Green Wheat Sauce. | 


IMMER a Cruſt of Bread in a little Broth, with half 
” 2 Spoonful of Vinegar, and add a Clove of Gar- 
ck; ſcald a Handful of Green Wheat, and ſqueeze 
e Water out very well; pound it, and add the Juice 
> your Sauce, and fift it all together in a Stamine; 
ke a Liaiſon with ſome Conſommee, Pepper and Salt. 


Sauce à la Reine. 

Queen's Sauce. 
„; MER Crumbs of Bread in good Cullis, until it is 
ul: quite thick; take it off the Fire, and add a few 


et Almonds pounded, two hard Volks of Eggs, and 
Breaſt of Fowl roaſted, all pounded very fine ; boil 
ſuſicient Quantity of Cream for your Sauce, and fift . 
all together in a Stamine ; add Pepper and Salt, and 
arm it without boiling, 


bon, | 
1 Sauce d. Acide, 
Acid Sauce, 


DOUND three hard Volks of Eggs, one Anchovy, with 

a Pinch of fine Spices and Salt, half a Glaſs of Vi- 
egar, and Butter rolled in Flour; add a little Veal 
pravy, (or Onions, if for Meager) ; make a Liaiſon as 
r a white Sauce. 


Saure 
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Sauce à la Beca De. 
Woodcock Sauce. 


TAKE the Bones of roaſted Wood-cocks, pound they jo 

and the Livers, put them into a Stew-pan with tw 
Spoonfuls of Cullis, and as much red Wine; reduce; 
to a Sauce Confiſtence, and fift it in a Sieve : Whez 
ready, add Pepper and Salt, and ſqueeze in one or ty, 
Oranges. | | 


Sauce au Trufes. 
Truffle Sauce. 


CHOP three or four Truffles, put them into a Stex. 

pan with two Spoonfuls of Conſommee, two of Gn 
vy, (Meagre or Meat) a Faggot of Parſley, Chiby, 
half a Clove of Garlick, coarſe Pepper and Salt; fin 
mer it to the Conſiſtence of a Sauce, and take out th 
Faggot before uſing. 


Sauces Maigres de Pluſieurs Fagons. 
Meagre Sauces of different Sorts. 


ITH Fiſh Broth; Cullis, Gravy, and Conſomme: 
you make Meagre Sauces in the ſame Manner s 


with Meat. | 
Sauce Generale. 


General Sauce. 


O make this Sauce properly, you muſt infuſe all th 
following Ingredients, for four and twenty Hour 


. 


on Aſhes, in an earthen Pot, if poſſible, which muſt be ] 
very well ſtopped ; viz. Split fix Shallots, a Clove «iiterlar 
Garlick, two Laurel Leaves, Thyme and Baſil in p. the B 
portion, Truffles, Taragon Leaves, half an Ounce «ſithe u 
Muſtard Seed bruiſed, a Dozen ſmall Bits of Sevi the F 
Orange Peel, a' Quarter of an Ounce of Cloves, ail, 
much Mace, half an Ounce of long Pepper, ty Th 


Ounces of Salt; ſqueeze in a whole Lemon; and * 


— —— —-᷑—-—— or — —— 
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half a Glaſs of Verjuice, of Vinegar four or five 

Spoonfuls, and a Pint of white Wine; let it ſettle, 

and fift it very clear.— This you may keep in Bottle 

for a long Time, and it will ſerve for all Sorts of Meat 

n and Fiſh : You may alſo mix it with different Sauces 

uce i which require a Sharpneſs, but it muſt be uſed with 

Be Moderation. : 

r to By proportioning the Ingredients here given, you 
may make any Quantity, more or leſs, according as 
Occafion requires, 

Sauce au Beure Noir. 


Stew. Burnt Butter Sauce. 


1. FRY ſome Butter ; when it begins to ſmoke throw 
hibol into it Pariley Leaves, or Parſley coarſe chopped ; 
1. when it is done, add Pepper, Salt, and Vinegar. 


Sauce Simple. 
Simple Sauce. 


TAKE a Bit of Butter rolled in Flour, a little Vine- 

gar, Pepper, and Salt, and a Spoonful or two of 
Water; make a Liaiſon over the Fire; you may add 
chopped Parſley, Shallots, or an Anchovy. 


Du B OEU F. 
Of BEEF. 


all the | 
ALL Sorts of Beef Meat muſt be choſen of a fine 


Hours 


uſt be Red, or rather of a Crimſon Colour, and well in- 
ve diterlarded with Fat. The Parts uſed in Cookery, are 
n p che Brains, Palates, Tongue, Tripe, Suet, and Udder ; 
ce 0 the whole Leg cut in different Manners ; the Marrow, 


Seville 
es; 8 
„ tio 


id add 
half 


the Rump, Edge-Bone, Surloin, and the Fillet; the 
ail, Ribs and Breaſt, Flank and Veiny Pieces, &c. 
The Brains, Tripe, Palates, and Suet, muſt be uſed 
Ireſh; alſo ſuch Pieces as ate-uſed for Broth, and 

_ Gravy; 
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Gravy; the reſt require to be kept ſome Time,—Mof 
Pieces of Beef, either boiled or roaſted, -ſhould be cr 
_ acroſs the Grain, as it will always eat tendereſt. The 
Head ſhould be ſtewed to be eaten with a Spoon, and 
requires a great deal of Care and Attention in cleaning, 


Langue de Bæuf au Gros Sel. 
Freſh Neat's Tongue in a plain Way, 


ARD a Tongue with pretty large Pieces, and boil 
it in the Broth-Pot, or in Water, with a fey 
Onions and Roots; when it is done, peel it, and ſerve 
it with Broth, ſprinkling a little Pepper and Sal 
over it. 
It is alſo uſed without Larding ; and being boiled 
freſh in this Manner, is preferable to every Thing el 
for Mince-Pic Meat. 


Langues de Beufs en Cai ſſes. 
Sham Neat's Tongues. 


TAKE a plain boiled Tongue, peel it, and cut it i- 

to Slices; ſimmer over the Fire about a Quarter ef 
an Hour, with a little chopped Parſley, Shallots, 
Taſte of Garlick, a Bit of Butter, Salt, and fine Spice; 
take it off, and let it cool; make forced Meat with 
Fillet of Veal, as much Suet, Crumbs of Bread, Crean, 
Pepper, Salt, Parſley, Chibol, and three Volks of Egg 
to mix with it: Garniſh the Bottom of the Diſh jn x 
intend to ſerve the Tongue upon with ſome of tl ore 
Forced-meat, then place the Tongue upon it, and cover WR... - 
it over with the Remainder, ſmoothing it with a Knik 
dipt in Volks of Eggs and Crumbs, in the Form of: 
Tongue; then bake it in a Dutch Oven for about three 
Quarters of an Hour. When it is of a good Colour 
take it out and pour the Fat off; clean your Diſh, anc 
ſerve it up with a clear Sauce made with half Ve 
Gravy, and good Broth, a little Vinegar, Salt, and 
Pepper. 


L ant 
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of Langue de Bæuf d la Remoulade. 
Ne Neat's Tongue with Remoulade Sauce. 
E 


CALD a freſh Tongue and lard it with large Lardons ; 
boil it in Broth with a little Salt, and a Faggot, as 
\rmerly directed; when done, peel it, and ſplit it, but 
pt quite into two Pieces, Make a Sauce with Parſley, 
allots, Capers, and Anchovies, all very finely chop- 
ad, a little Vinegar, a few Crumbs of Bread, or Raſ—- 


boi ngs, two Spoonfuls of Cullis, as much Broth, a little 
ten lt and coarſe Pepper; boil altogether a Moment; 
Ws en put the Tongue in. it to fimmer for a Quarter of an 


our; when you ſerve it up, add a little Salt. 


Langue de Bæuf en Ragout. 
Neat's Tongue Ragout. 


ARD a Tongue as the former, and braze it in a 
light Braze, with Broth, a Faggot of Parſley, 
hyme, Laurel, two Heads of Cloves, one of Garlick, 
nions, and Roots, Peel it, and ſplit it in two; ſerve 
jon it what Ragout you think proper, ſuch as Onions, 
cet Breads, Truffles, Muſhrooms, ſmall Onions, &c. 


Langue de Beuf Grillee. 


pices; 

with Neat's Tongue Broiled. 

real, i ARD and braze a Tongue as before-mentioned ; 
26 WF peel it, cut it in two, and dip it in Oil; then roll 
BY in Bread Crumbs, broil it ſlowly, pouring a little 
Ji Ul 


| over it. Make a Sauce with chopped Shallots, two 
oonfuls of Broth, as much Veal Gravy, Pepper, and 
t, and a little Vinegar or Verjuice ; boil it a Moment ; 
ur your Sauce into the Diſh, and put the Tongue 
on It, : 

Langues Fumets, 


Smoked Tongues. 

VAK what Quantity of Tongues you think proper 

in Water for about three Hours; cut off the Throat 
E 2 Ends, 


| cover 
Knie 
m of 1 
t thret 
Zolout, 
ſh, and 
f Veil 
It, and 


Lau 
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Ends, and wipe them dry with a Cloth. Then tale 
Laurel Leaves, Thyme, Bafil, Coriander, Juniye 
Parſley, Shallots, and Cloves, dry them in the Oven 
and pound them to a fine Powder, adding two Ounce 
of Salt-patre, and one Pound of Salt; mix your Py. 
der well with the Salt; place the Tongues very clo 
in a proper Pan, as they are falted ; and when they x 
powdered, cover your Pan very cloſe, and leave it 6 
for eight Days: Then take them out, and run a Strin 
through the ſmall End; hang them up in the Chimng 
until they are quite dried, and they will keep a lag 
while. Uſe them either plain boiled, or brazed. 
The Brine will be uſeful in making Pickled Pork, 


Langues de Beufs Fourees. 
Smoked Tongues of another Faſhion, 


PREPARE the Tongues as before; then having ſon 

Beef Guts well cleaned and ſoaked in Water, 2 
ſweet Herbs, make a Pickle with boiling Water, 
little Salt- petre, a great deal of common Salt, Clon 
Mace, Thyme, Laurel, Bafl, Juniper, and Coriander 
boil this Pickle about Half an Hour over a flow Fir 
let it ſettle, and then fift it through a Sieve, as clear: 
poſhble : Put the Tongues into the Guts, and then i 


to the Pickle, for about twelve Days; take them a Be 
and hang them in the Chimney as before, Wit Ya 
drying you may burn ſcented Herbs under them. Mb il 
are to be uſed in the ſame Manner as the laſt-mentionan om 
Langue de Bæuf d la Broche. ulis, 

Neat's Tongue Roaſted. 


SCALD 2 Tongue, parboil it in Broth or Water, ni 

Salt and Pepper, two Onions, Carrots, Parſneps 
Faggot, two Cloves, Garlick, Laurel, and Thyn 
When it is boiled enough to peel, take it out, lardits 
Fricandeau, and finiſh it in Roaſting ; ſerve under !! 
reliſhing Sauce, or ſend it up plain. 
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| take 

2 2 de Bæuf d la Braiſe. 
Juncs Neat's Tongue Brazed. 
Pow 


cal a Tongue, and parboil it; then peel it, and 
lard it through with coarſe Pieces; finiſh it by itſelf 
in a ſmall Pot with Broth, Pepper, Salt, Carrots, 
Parſneps, two Onions, Slices of Lard, a Faggot, Shal- 
ots, two Cloves, a Laurel Leaf, Thyme, Bafil, a few 
aragon Leaves, and a Glaſs of white Wine ; boil it on 
a flow Fire, put to it what Ragout you pleaſe. 
Calves, Sheep, or Porkers Tongues are dreſſed the 


ſame Way. 


* Clok 
CY At 
it 50 
Strin 
umme 


a long 
ork, 


Langue de Bæuf en Crepine. 
Neat's, Calf's, or any other Tongue, in Cowl, 
POIL a Tongue ſufficiently to peel, as before directed; 


g fo then lard it, and ſplit it without ſeparating in two. 
ry ſome fliced Onions in freſh Hog's Lard ; put to 
* hem two or three Spoonfuls of Hog's Blood, about a 


Quarter of a Pound of freſh Lard, chopped, à few fine 
pices, and Salt; fimmer this, ſtirring it continually 
ntil the Blood is well mixed. Lay a Cowl in the Bot- 
om of your Diſh, and ſpread upon it Part of this Pre- 
paration ; then place in the Tongue, and cover it with 
he Remainder ; roll it up in the Cowl, and garniſh the 
i with Bread Crumbs ; laſtly, put it into the Oven 
0 bake, and take a good Colour; clean the Diſh free 
rom Fat; and ſerve under it a Sauce made with a little 
ullis, Jelly Broth, and Lemon. 


Langue de Beuf d la St. Menehoult.* 


lande 
V Fir 
clear! 
hen 1 
em 0 

Wre 
„ Ih 


ntionel 


er, nil A Brazed Tongue Broiled. 
_ RARE a Tongue well larded ; when done, ſplit it in 
kr two without ſeparating, dip it in Yolks of Eggs, 


der l 


13 


1 take the Origin of this Name to be from the Inventor ; how- 
er, as it will be often repeated, it always means the Thing dipped in 
me Sorts of Batter, or Sauce, and afterwards Broiled, and that moſtly 
ith Bread Crumbs. 

E 3 and 


an Anchovy, and Capers chopped ; put Half of thi 


Slices of Ham, a Faggot of Parſley, Chibol, a Clor 
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and Bread Crumbs, then in melted Butter and my 
Crumbs ; broil it on a flow Fire, baſting it frequent) 
with Butter: Serve it with a clear Verjuice Sauce, 9 
Muſtard in a Sauce-Boat. 


Langue de Bæuf au Gratin. 


Neat's Tongue au Gratin. biic 
N. B. Gratin means every Thing that catches at Bottom. 


UT a brazed Tongue into thin Slices; put in a Sten. 
pan a Bit of Butter, Parſley, Chibol, Muſhroonz 
Shallots, and Half a Clove of Garlick, all well cho 
ped ; fimmer theſe on the Fire with a little Cullz 
Gravy, and Broth, a little Vinegar, Salt, and coat 
Pepper; reduce it to the Confiſtency of a Sauce, addi 


Sauce into the Diſh intended for Table, place th 
Tongue properly upon it, and Simmer it until it catch: 
at Bottom. When ready to ſerve add the reſt of you 
Sauce, | | 


Pate & Tourte de Langue de Beuf. 
Neat's Tongue Pie, with rais'd or Puff Paſte, 


it o 
ö hall 
aur 
eceſ 
ers 0 
f Ex 
tre 


ScALD a Tongue, and boil it in your Pot, or in plan 

Water; when almoſt done, peel it, and cut it in d. 
ces; make what Paſte you pleaſe (of which. you will ind 
ample Directions under the Article Paſtry) ;' place upa 
it the Slices of "—_ with Pepper and Salt, two gos 


of Garlick, three Heads of Cloves, Thyme, and La 
rel; cover it with Slices of Lard and Butter, and bab 
it in the Oven. When done, take out the Lard and 


301 


Faggot, ſkim off the Fat very clean, and add to i = 
Spaniſh Sauce, or any other you think proper. ballo 
The Rais'd Paſte gives it the Name of Pali, th | wh 


Puff'd that of Tourte, 


Lani 
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Langue de Buauf au Parmeſan. 
| Neat's Tongue and Parmeſan Cheeſe, 


PROIL the Tongue as in the foregoing Receipt, and 
D finiſh it in a Braze, with a little Salt; peel it, and 
et it cool, then cut it in Slices; put a little Cullis and 
Parmeſan into the Table Diſh, with ſome of the Tongue 
Slices; then a little more Cullis and Parmeſan ; let the 
heeſe be the laſt Bed : Bake it of a good Colour either 
n a Dutch or common Oven, and add the little Sauce 


emaining. 


| mon 
Juenth 
CE, Q 


m. 


1 Ster. 
rooms 
| chop 
Culli 

coat 


Cervelle de Bæuf. 
Beef's Brains. 


D* Brains are prepared as Calves Brains, which you 
will find in the Articles of Veal. 


addiny | 
of ; Palais de Beufs à la St. Menehoult. 
. Beef's Palates Broiled. 


OIL in Water as many Palates as you pleaſe ; peel 
them well, and ſoak them ſome Time in a St. Me- 

joult, which is thus prepared: Put into a Stew-Pan a 

zit of Butter rolled in Flour, Salt, and Pepper, two 


f you 


te, hallots, a Clove of Garlick, a Spice Clove, Parſley, a 
„) aurel Leaf, and Thyme, with as much Milk as is 
in play eceſſary to ſimmer your Palates ; in about three Quar- 
in drs of an Hour, take them out, and dip them in Volks 
„ill age Eggs and Bread Crumbs; broil them ſlowly, and 
e harre with a ſharp Sauce, or Muſtard. 
10 gool 
Con Palais de Beufs d la Poulette. 
: - Fricaſſce of Beef's Palates, 2 
f OIL and peel the Palates as before directed; cut 
rd a0) 
wh them ſmall, and put them into a Stew-Pan, with a 
tle Butter, a Slice of Ham, Muſhrooms, a Faggot, 
ale, ti allots, two Cloves, a few Taragon Leaves, a Glaſs 


| white Wine and Broth ; fimmer it until the Sauce 


Ling E 4 grows 
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grows ſhort ; then take out the Faggot, add Salt and 
Pepper, three Yolks of Legs and Cream, and a little 


chopped Parſley ; make a Liaiſon, and add a Squeeze ee. 
of Lemon when ready. 


Palais de Beufs a P Angloiſe. 
Beef's Palates, Engliſh Faſhion. 


R 
BRAZE your Palates and peel them well, ſplit them B | 
in two, and ſpread upon them ſome good Forced. roll 
meat made of Veal or roaſted Fowl ; roll them up like 
an Olive, then dip them in Batter made with Flour 
and Volks of Eggs, a Spoonful of Oil, Salt, and a Glaf 
of white Wine, which you muſt pour in by little and 
little; make your Batter a little thicker than very thick 
Cream; fry the Palates of a good Colour, and ſeri 
them with a clear Sauce, or fried Parſley. 


Palais de Beufs au petit Lard. 
Beef's Palates with pickled Pork. 


QLICE ſome pickled Pork, boil it flowly, and ſkin 
off the Fat; then add a little Cullis and Vinegar, a 
little Conſommee, two or three chopped Shallots, Pep- 


per, and brazed Palates cut in large Pieces: WamM wipe 
without boiling. | you 
Palais de Bæuſs au Ponti ſte. Le 

c 


Beef's Palates, with Pontiff Sauce. 


CUI brazed Palates round to the Size of a Cron 

Piece; cut alſo Pieces of Bread Crumb of tix 
ſame Bigneſs, and rather thin; fry the Bread in Butter 
put a little of the ſaid Sauce in the Table Diſh, the 


the Bits of Palates, and a Piece of Bread upon each, then 
ſimmer it ſome Time on a flow Fire, and when read C 
to ſerve, add more of the ſame Sauce, according fil bed, 
Diſcretion. two 


Palas 
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Palais de Bæuſs au Parmeſan, 


Beef's Palates and Parmeſan. (See Neat's Tongue and 
Parmeſan.) 


Palais de Beufs en Fillet, 
Beef's Palates Shredded. 
BEATE the Palates and cut them ſmall; let them 


them ſoak an Hour in Lemon Juice, then dry them, and 
rced- ¶ roll them in Batter made of Flour, a Spoonful of Oil, 
like a little Salt and white Wine; and fry them of a fine 
*lour WM Colour. | | 


Glaß Palais de Beufs en Timbale. 
— Beef's Palates in Moulds. 


GARNISH your Moulds with Veal-Cowl, and cut 
the Palates (being firſt brazed) according to the 
Moulds; make a good forced Meat with Fowl, and the 
Parings of the Palates, with all proper Seaſonings; 
"us a Bit of the Palates into the Bottom, then forced 
Meat, and repeat it until the Moulds are full; cover 
ſkim g each with chopped Truffles, and one Bit of Palate laſt; 
ar, 1 wrap each in the Cowl, and bake them in the Oven; 
Pep-W when done, take them out of the Moulds carefully, 
Varn Bi vipe off the Fat, and ſerve upon them what Sauce 
you pleaſe, 


N. B. Timbale implies a Kettle-drum ; and theſe Moulds are ſq 
called from their being made in that Shape. 


Palais de Beufs d la Brochette, 


* Beef's Palates broiled on ſmall Scuers. 
utter; OIL three or four Palates in Water; when well peeled 
then and trimmed, cut them in four or ſix Pieces, put 


each; them into a Stew pan with Muſhrooms, Shallots, half 
a clove of Garlick, Parſley and Chibol, all finely chop- 
ped, Pepper and Salt, a Bir of Butter rolled in Flour, 
to Spoonfuls of Cullis, and a Glaſs of white Wine; 

boil 
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boil on a flow Fire until the Sauce is quite reduced 
then add a little Butter and three Volks of Eggs; fin. 
mer it over the Fire to make the Sauce quite thick; 

then roll the Palates as you do Larks, in the Sauce and 
Bread Crumbs, and broil them gently of a fine Colo, 
You may ſerve them either with or without Sauce; if 
any, let it be clear Gravy and Verjuice, or Lemon, 


Palais de Beufs en Menus droits. 
Beef's Palates cut in Fillets, or minced, 


RY two or three ſliced Onions in Butter, - until half 
done; put to them two or three ſliced Palates plain 
boiled, adding a little Cullis, Gravy, and Broth; fim- 
mer it to reduce the Sauce; ſkim it well, and add Pep. 
per, Salt, Nutmeg, and a little Vinegar : When ready 
to ſerve, add a little Muſtard. 


Palais de Beufs d la Mariette. 
Beef's Palates in a common Way. 


OIL three Palates in Water for about an Hour, 
peel them, and cut each in two, length Ways; put 
thin Slices of Ham and pickled Pork between two Pa. 
lates, and tie them together; finiſh by boiling in Broth, 
with a little Salt, whole Pepper, a Faggot, and tw 
Cloves : Serve with Conſommee, and a Lemon Squeeze, 


Palais de Beufs d la Provengale. 
Beef's Palates, Provence Way. 


RAZE the Palates and cut them into ſmall Pieces; 
put them in a Stew-pan with a Bit of Butter, two 
Spoonfuls of Oil, Salt, whole Pepper, a little raſpet 
Nutmeg, two chopped Shallots, a Clove of Garlick, 
five or fix Taragon Leaves, Muſhrooms and Parſley; 
ſimmer them a Quarter of an Hour, then add a litt 


Cullis, a Glaſs of white Wine, and a . 


Tour, 
put 
) Pa- 
roth, 

two 
Ze. 


ces; 

two 
ſped 
lick, 
ſley; 
little 
mee, 

bol 
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boil for a Moment, ſkim off the Fat, and add a Lemon 
Squeeze when ready to ſerve. 

As this Diſh will often be repeated in the dreſſing different Kinds of 
Aliments, I ſhall take notice, that all ſuch are much characterized for 
being ſtrong of Oil and Garlick ; the People of Provence being very 
fond of both : but the Oil, being the Produce of the Country, anſwers 
in moſt Reſpects to Butter in England. 


Palais de Baufs au Parmeſan aux Onions. 
Beef's Palates with Parmeſan and Onions. 


BRAZE the Palates and cut each into ſix Pieces; have 

ſome ſmall Onions boiled in Broth, which you mix 
with ſome Cullis and Conſommee, a Bit of Butter, Pep- 
per, and Salt; make a Liaiſon on the Fire; put half of 
this Sauce (in the Diſh you intent to ſerve) with raſped 
Parmeſan, then the Palates and ſmall Onions, and 
laſtly the Remainder of the Sauce and Parmeſan over 
it; bake it in an Oven, or with a Cover, till it takes a 
fine Colour. 


Palais de Beufs au Gratin. 
Beef's Palates, au Gratin, 


(See the Explanation of Gratin, page 54.) 


AKE a forced Meat with Fat Livers, chopped Truf- 
fles, ſcraped Lard, two Volks of Eggs, and a lit- 

tle Salt; put this in the Diſh you intend to ſerve on a 
ſand Fire; let it catch, and add the Palates brazed and 
cut in what Form you pleaſe, upon the Gratin and 
ſmall Onions firſt boiled; ſerve upon it a Sauce au Pon- 
tiffe or & PEfpagnole. (See Sauce Articles) Veal and 
Sheeps Palates are dreſſed in all the ſame different Ways, 


as Beef's. 
Palais de Bæuf q PEſcalope. 
Beef's Palates ſcalloped. 
BOIL your Palates in Water, peel and pare them 
very well, then flice them to the Breadth of half a 


Crown, as thin as you can; put in the Stew-pan Slices 
of 
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of Ham, two Spoonfuls of Oil, Parſley, Chibol, Muſh. 
rooms, Shallots, and a Trifle'of Garlick, all chopyeq 
fine, with whole Pepper and Salt; lay over theſe a Be 
of Palates, upon that ſweet Herbs chopped, then P.. 
lates again, and ſo continue till all the Palates are uſe; 
cover the whole with thin Slices of Lard, and ſimme: 
on a flow fire; when it begins to boil, add a Glaſs g 
white Wine, and let it fimmer about an Hour longer, 
then ſkim off the Fat, and take out the Lard and Ham; 
add to it a Spoonful of Cullis, a Lemon Squeeze, an, 
ſerve with ſhort Sauce. 


Palais de Beufs a la Marmotte. 
Beef's Palates, Country Faſhion. 


UT two or three Palates boiled in Water; cut lb 
Y ſomepickled Pork in Slices which boil till half done; 
then add the Palates, with Parſley, Shallots, and ; 
Clove of Garlick, chopped together, with whole Pep- 
per, and a little white Wine; boil all together. When 
done, put the Meat on the Diſh you intend to ſerve, 
ſtrew Crumbs of Bread over, put it in the Oven to take 
Colour; and ſerve with ſhort Sauce. 


Palais de Beufs d la Ravigotte. 
Beef's Palates with a reliſhing Sauce. 


OIL the Palates in Water; when well peeled, cut 
each into fix pieces; put them in a Stew-pan with 

a Slice of Ham, a Faggot of Parſley, Chibol, a Clone 
of Garlick, two Heads of Cloves, and a Bit of Butter; 
let it catch a little, then add a Glaſs of white Wine, 
and as much Cullis ; fimmer it ſome Time, ſkim of 
the Fat, and add Pepper and Salt ; reduce the Sauce 
when ready, and add ſweet Herbs finely chopped, ſuct 
as Taragon, Burnet, Chervil, Creſſes, and Civet, d 


each according to their Quality for Strength of * 
alas 
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Palais de Bæuſs de pleufieurs Fagons. 
Beef's Palates of different Faſhions. 


WHEN the Palates are boiled in Water and well 
pared and peeled, cut them to what Form you 


Pe pleaſe, then braze them for half an Hour; take them 
uſed; out and wipe them free from Fat; put them in your Diſh, 
met A and add what Sauce you pleaſe, rather ſharp is beſt, as 
iS of Wi nete Palates are flat taſted of themſelves. They are 
Ber; ao fried, being dipped in good Batter, and ſerved 
lan; Wl thi 1 
| 11 with a reliſhing Sauce, or fried Parſley. This laſt is 


called en Croquet. 


Queue de Boeufau aux Choux. 
Beef's Tail and Cabbages. 


CUT a Beef's Tail into ſeveral Pieces, ſcald and boil 
it in Broth with a Faggot of Parſley, Shallots, a 
one; WF Laurel Leaf, and three Heads of Cloves ; when boiled 
nd about an Hour, put to it a good Savoy, firſt ſcalded, a 
Pound of pickled Pork cut in Pieces, and a little Salt 
ben BY and Pepper: when done take it out of the Braze, 
ede, ſqueeze the Fat out; put all into a Tureen intermixed, 
take I and add Broth and good Cullis ſufficient to make it ei- 
ther more or leſs Liquid. 


Queue de Beuf aux Lentilles. 
Beef's Tail and Lentils. 


al BRAZE the Tail and cut it into Pieces, with pickled 

Pork as before; make a Veal Cullis with Slices of 
Veal, Ham, Onions, Carrots, Parſneps, and Celery ; 
il; i when it catches add Broth, and finiſh as in all other 
Cullis. Boil Lentils either in Broth or Water; make a 


of Porridge, to mix with the Cullis to a thick Conſiſtence, 
10 which ſerve in a Tureen upon the Tail and pickled 
" Pork. — They are done the ſame with all Sorts of Por- 
5 


ridge either dry or green. 
Queue 


| 
| 
[ 
| 
| 
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Queue de Bæuf en Pate Chaud. 
Hot Beef's Tail Pie. 


BRAZE two or three Tails to about three Part, 

then take them out, and cut them in Pieces ; put 
Couple of Slices of Ham in the Bottom of your Pie, and 
then the tails; cover it over with Butter and thin Slices * 
of Lard, and finiſh your Pie; bake it; when done, ss 
take out the Lard and Ham, ſkim off the Fat very clean, 
and ſerve upon it a good Sauce, or a Ragout of a 
Sort. 


Queue de Bæufs de pluſieurs Fagons. RI 
. = . F 
Beef's Tails of different Faſhions. all 


TAILS well brazed may be dreſſed different Ways, N 0 

You may broil them and ſerve them with a ſhary 
Sauce in a Boat; alſo as a Tureen with all Sorts of 
Herbs and Roots, ſuch as Cucumbers, Cheſnuts, Truf. 
fles, Turnips, Onions, Carrots, or with Sweet-bread, 
Coxcombs, &c. or as part of a Hochpot with any other I Ites 


kind of Meat. - =_ ty 0 
Gras double & la Robert. 
Tripes, Sauce Robert. 


(See Sauces, p. 41.) N 


FRY three or four ſliced Onions in Butter till they are i 
almoſt done; boil the Tripe in Water very tender, 
and cut it in Pieces, which mix with the Onions, add. 
ing a little Cullis, a Glaſs of white Wine, as much 
Broth, a Faggot of Parſley, Chibol, a Laurel Leaf 
two Cloves, three or four Taragon Leaves, Pepper and 
Salt ; boil on a flow Fire, ſkim it well, reduce the Sauce 


3 thick, and add a little Muſtard when ready to 
erve. | | 
Fs: Gras 
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Gras double au Verjus. 
Tripes, Verjuice Sauce. 


SOIL the Tripe very tender; make a Marinade with 
D Oil, Pepper, Salt, Parſley, and Shollots chopped 
ry fine; ſoak the Tripe ſome Time in this, then 


de. oll it in Bread Crumbs, and broil it of a good 
— olour; ſerve with a Sauce, half Cullis and half 
rows, erjuice,---(See Sauces, p. 37.) 

| any Gras double de plufieurs Fagons. 


Tripes of different Faſhions. 


RIPES boiled very tender may be cut in different 

Forms, and drefled with Muſhrooms, Parſley, 
Shallots, a Clove of Garlick, a few Taragon Leaves, 
ro Cloves, a Slice of Ham, a Bit of Butter, Thyme 
nd Laurel ; let it catch a little, then add a Glaſs of 
hite Wine and as much Broth ; reduce the Sauce, and 
nake a Liaiſon with three Volks of Eggs, Pepper and 
alt, Verjuice or Lemon. If you would make it brown, 
nſtead of a Liaiſon add Cullis and Gravy, a ſmall Quan- 
ity of ſcalded Parſley, chopped very fine, or any other 
weet Herbs. 


Rognon de Bæuf d la Moutarde. 


Beef's Kidney, and Muſtard Sauce. 


RY ſliced Onions in Butter to half; cut the Kidney 

into ſmall Pieces, and put it to the Onions in a Stew- 
dan, with Pepper and Salt, and ſtew it on a ſlow Fire; 
the Kidney will furniſh Liquor enough) add the Muſ- 


ard when ready. | 
. Rognon de Bæuf d la Mode. 
Ice Beef's Kidney à la Mode. 


r the Kidneys in ſmall Pieces and clean them very 
well; cut alſo a Pound of pickled Pork in Pieces ; | 


Gra hop ſome Parſley, Shallots, and a Clove of Garlick ; 
garniſh 
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garniſh the bottom of your Stew-pan with Slices of 
Lard; then Kidney, Pork, and Herbs, then Lard apzin, 
until you have finiſhed; let it ſtew for about three Houn 

over a flow Fire, or in the Oven; when it is almgt 
done add a good Spoonful of Brandy; 3 ſerve it inaTy. 
reen either hot or cold. This is alſo done with wh 
Kidneys, being properly ſeaſoned and larded, as i 
other Pieces ot Beet. 


* 


Rognons de Bæuf en Fillet. 
Beef's Kidney Shredded. 


BRAZE the Kidney till very tender, and ſhred i; 
which you may ſerve upon ſtewed Cucumbers, u 
any other Greens whatever; it muſt be made pretty a 


liſhing. 


Rognons de Beuf en Pate Chaud. 
Hot Kidney Pie. 


Cv the Kidnies into thin Slices, and lay them in th 

Bottom of the Pie, then ſweet Herbs chopped, ſiui it | 

as Parſley, Thyme, Shallots, Muſhrooms, Pepper, a 

Salt; continue this till the Diſh is full, then cover the 

whole with Slices of Lard, and finiſh the Pie; bake i 

in the Oven, take out the Lard, and ſkim off the Fit 

very clean: Make a Sauce with a Glaſs of white Wins 

a tolerable Quantity of Cullis, reduce to the Confiſtene 

of a good Sauce, and ſqueeze a Seville Orange in i 
when ready. 5 


Rognons de Bæuf q la Bourgeoiſe. 


EKidney, Family Way. AR] 


put 
ts, T 

whit 
er th 
cold, 


CUT a Kidney in two, and put it into a Stew-pi 
with Parſley, Shallots, a Clove of Garlick, Thynt 
and Laurel, all chopped very fine, and a Bit of Butte 
turn it over the Fire ſome Time, then roll it ** Brea 
rum 
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Crumbs, and broil it. Pour the Sauce gently over it 


; when ready. Make the Sauce half Gravy and half 
ws Verjuice. "1 

bs , Tetine de Vache au Verjus. 

IS 1 Cow's Udder and Verjuice Sauce. 


UT the Udder in Pieces and put it into a Stew-pan 

with chopped Parſley, Chibol, Muſhrooms, a Clove 

f Garlick and Butter ; let it catch ; then add a Glaſs 

of white Wine, Broth, Pepper and Salt; ſimmer it to 

> ſhort Sauce; then make a Liaiſon with two Volks of 

Eggs and Broth; when ready add a Spoonful of Ver- 
uice or Lemon. . 


Uſage de la Graiſſe de Bæuf & Movtelle, 
The Way to uſe Beef's Suit and Marrow. 


O uſe Suet and Marrow, all the ſmall Skin and Si- 

news muſt be picked out very elean; (the Way to 
Io it is common to all Kitchen Maids.) It ſerves for 
poſt Forced-meat, (as does the Marrow for particular 
ſes) and is extremely good to put into Brazes, being. 
ery nouriſhing. If you would uſe it inſtead of Butter, 
ak it in Milk-warm-W ater, turning and preſſing it 
ith your Hands to render it ſoft, and to ſqueeze out 
ne Water, 


Tranches de Bæuf d la Bourgeoiſe. 


Beef Stakes the Family Way. 


ARD the Stakes here and there with large Lardons; 
put them into the Pan with chopped Parſley, Shal- 
s, Thyme, Laurel, Salt, whole Pepper, and a Glaſs 
white Wine ; let them ſoak two Hours, then fim- 
er them till done: You may ſerve them either hot 


cold, 
F Tranches 
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Tranches de Bæuf à la Camargot. 
Beef Stakes, by the Name of a famous Dancer, 


ARD thick Beef Stakes, with half Lard and hal 
Anchovies ; put them into a Stew-Pan upon Slice 
of Lard, adding fine Spices (but no Salt, as the Ay. 
chovies will anſwer) a Faggot of Parſley, Chibd, , 
Clove of Garlick, two Shallots, a Laurel Leaf, Thyme, 
Bafil, and a Glaſs of white Wine: Let theſe fimme 
about four Hours, then fift the Sauce in a Sieve, an 
add a Bit of Butter rolled in Flour ; according to the 
Quantity of Sauce you want, add Broth and Cullj 
and a Lemon Squeeze if you like it. 


Tranches de Bæuf a la Royale. 


Beef Stakes, Royal Faſhion. 


LVD a thick Stake with large Lardons ; feaſon i 

with fine Spices, Parſley, Chibol, a Clove of Gu. 
lick, two Shallots, a Laurel Leaf, and Thyme, i 
chopped very fine; put your Beef into the Pan up 


hree 
8 pice 


thin Slices of Lard, a few ſliced Onions, and other - = 
ſliced Roots; ſoak it over a flow Fire about five or fi — 
Hours in its own Gravy, the Pan being well covered, 3 
towards the latter End, put to it a Spoonful of Brandy; — 
ſift the Sauce in a Sieve, and ſkim off the Fat if yau np 
ſerve it up hot, but not if cold. be P. 
When ſerved hot it is called à la Mode Beef; ad 3 

& la Royale when cold. 

Tranches de Bæuf d la Servante. 

Beef Stakes to cat hot or cold, Family Faſhion. 07 
CUT the Slices thin; lay a Down of ſliced Lard, tht F. 
of Stakes, fine Herbs, and Spices, and fo on ti rſle 
you have done; add a Glaſs of Brandy, and ſtop rich f 


Pot very well with Paſte to keep the Steam in; | | 


ſimmer five or fix Hours on a very ſlow Fire. BE batter 
raucht 
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Tranches de Bæuf au Caramel. 
Beef Stakes Glazed, or Fricandeau. 


AKE a Bit of Beef of what bigneſs you pleaſe, lard 

it through with large Lardons, ſeaſoned with fine 
Spices, (lard the upper Side neatly), boil it in Broth, 
rich a Glaſs of white Wine, a Faggot of Parſley, Shal- 
lots; a Clove of Garlick, three Cloves, whole Pepper, 
and a little Salt; when done tender, fift the Sauce in a 
Sieve, ſkim the Fat, and reduce it to a Glaze, with 
rhich you glaze the upper fide; ſerve it upen what 
ewed Herbs you pleaſe, as Spinach, Endive, Sorrel, 
or any other Vegetables, 


Canellons de Beuf. 
Beef Forced Meat in Form of a Pudding. 


INCE a Piece of tender Beef with as much Suet, 
a Bit of Ham, and ſmall Bits of Lard, two or 
hree Eggs, Parſley, Shallots, Thyme, Laurel, fine 
Spices, and a little Salt; add a Glaſs of Brandy; mix 


ky ll together, and roll it in the Form of a large Pudding, 

n being round it thin Slices of Lard ; over the Lard put 
bite Paper, and upon the Paper a Paſte made of 

ered; . N 

andr our and Water; bake it about two Hours in the 

f yo Dyen, and when done take off the Paſte and Lard. If 


jou ſerve it hot, add a reliſhing Sauce; if cold, leave 


he Paſte till you are ready to ſerve, and ſend it up in 
ſecond Courſe, 


 Andouillettes de Tranches de Beuf. 
Beef Puddings, or Sauſages. 
UT thin Slices of Beef in Length, put = it 


Forced-meat, made of roaſted Fowl, Marrow, 
arfley, Shallots and Muſhrooms, chopped very fine, 
vith fine Spices ; add three Volks of Eggs to mix it, 
nd roll it in the Form of a Pudding; make a little 
latter with Oil and Bread Crumbs, roll them in it, and 
F 2 broil 


JN, 


„ the 
on til 


op UW 
let 1 


Taucht 


ö 
| 
[ 
| 
| 
i 


chopped Parſley, Shallots, Vinegar, Oil, Muſtard, and 
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broil ſlowly, baſting with the remains of the Oil; ſer 
with it a clear Sauce of Veal Cullis and Verjuice, V. 
negar, or Lemon. 


Beuf de Deſſerte a la Sainte Meneboult. 


Cold Beef marinated, or broiled, 


CUT Slices of cold Roaſt Beef, and make a Mar. pep 

nate with a little Oil, Parfley, Chibol, Muſhroong 
a Trifle of Garlick, two Shallots, all finely choppe 
with Pepper and Salt; ſoak the Beef about half a 
Hour; make as much of the Marinate keep to it 3 
you can, and a deal of bread Crumbs ; broil on a fly 
Fire, baſting with the remaining Liquid, and ſerve it 
a clear ſharp Sauce. ; 


Bauf de Deſſerte & la Bourgeoiſe. meat 
Cold 'Beef the Family Way. 


SLICE three or four Onions, and fry them in Butter; 
when done, add a ſpoonful of Broth, two chopped ben 
Shallots, Pepper and Salt; then put Slices of cold hei 
into it, and boil for a Moment; when ready, make: oun 
Liaiſon with two or three Volks of Eggs, and a lite t! 
Vinegar. 
Cold Beef is alſo very good with cold Sauce, maded 


a pounded Anchovy, &c. viz. a Ravigotte Sauce. 
20! 
, f 


WO | 


Bæuf de Deſſerte en Papillotte. 
Cold Beef broiled in Paper. 


GOAK your Slices in a Marinate made of Oil or hene 
ter, Parſley, Shallots, Muſhrooms, Pepper and Sat — 
roll the Pieces in Paper with this Sauce, rub the Pape * 


with Butter, broil on a flow Fire, and ſerve in 8 
Paper. rs p 
au, , 
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Culotte de Bæuf d la Mantous. 
Rump of Beef Mantua Faſhion. 


ARNISH the Bottom of your Pot with Slices of 
Lird, fliced Onions and Roots, then the Beef upon 
hem, well tied; ſoak it ſome time, then add Broth, 
Pepper and Salt, a Faggot of Parſley, Chibol, two 
loves of Garlick, two Laurel Leaves, Thyme, Baſil, 
and four Cloves ; braze on a flow fire: When half 
one, put to it ſmall Savoys prepared in this Manner ; 
cald a whole Savoy about half an Hour, then ſqueeze 
he Water quite dry ; have a good Force-meat made 
vith Fillet of Veal, Beef Suet, two Eggs, half a Pint of 
Cream, and a little chopped Shallots ; take the Cab- 
bage Leaves one by one, and put ſome of this Force- 
neat upon them, then put them together in the Form 
pf a ſmall Cabbage; make as many as you think pro- 
er, tie them well all round, and put them in the Braze 
vith the Beef; when done, take them out, and wipe 
hem free from Fat. You ſerve them in the ſame Diſh 
1th the Beef, with a Sauce made of Cullis, and two 
ounded Anchovies. If you have no Cullis, fift ſome 
pf the Braze, and add a Bit of Butter rolled in Flour, 
ome fine chopped Parſley, a Lemon Squeeze, or a 
tle Vinegar. | 


Mar. 
oom 
pe 
alf a 
it u 
a floy 
e With 


utter; 
zope 
d Beet 
nake1 
a lite 


nade of 
in and Culotte de Bauf Fumet. 


Rump of Becf Smoked. 


DONE a Rump of Beef as well as you can without 
ſpoiling the Shape, falt it with a Pound of Salt and 
vo Ounces of Saltpetre, put it into a Salting-pan, 
ength-way, with all Sorts of ſweet Herbs, as Parſley, 
nallots, Thyme, Laurel, Bafil, Winter Savory, half 
Handful of Juniper Berries, a little Coriander, and 
no Cloves of Garlick ; leave it about a Week in Salt, 
den hang it in the Chimney ; when dried, keep it in a 

* ry Place for uſe. It muſt be boiled in Water without 
oy F 3 Salt 


r But- 
id Salt; 


Pape 
in the 
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Salt, a few Onions, Cloves, a Faggot of ſweet Herhy 
and a little Nutmeg ; let it cool in the Liquor, ad 
ſerve it cold upon a Napkin, with green Parſley ; [f | 
you apprehend its being too much ſalted, ſoak it ſony B 


Time before boiling. Y 
Culotte a PEcarlate fans Salpòtre. - 

4 
Scarlet Beef without Saltpetre. kin 


BONE a Rump of Beef — cut about: 

Pound and a half of Lard thick, to lard it with 
in the Infide; mix a Pound of Salt, with an Ounce d 
fine Spices, and make the Salt and Spices ſtick tothe 
Lard as much as poffible ; then rub the Beef with the 
- Remainder, roll it in a Linen Cloth with ſeven or cight 
Laurel Leaves, Thyme and Bafil in Proportion, ald 
about half a Quarter of a Pound of Juniper Bemo ar 
bruiſed ; wrap a' coarſer Cloth round it, and put it int 
the Ground for fix or ſeven Days, which will make t wi 
red inſtead of Saltpetre. When you uſe it boil with i 
a few Slices of Beef, in Broth or Water, without Salt 
a Faggot, Onions, and Carrots ; let it cool in its Broth, 
and ſerve as before,—It will ſerve either for a hot 
cold Diſk, | © 


Culotte de Bæuf à la Gaſcogne. 
Rump of Beef Gaſcogny Faſhion. ** 


OAK a boned Rump of Beef for four Days in a BU fe M 
F made of Oil, ſeven or eight whole Cloves of 6, 
lick, half a Pound of Salt, half an Ounce of mixe 
Spices, Thyme, Laurel and Baſil; boil the Beef in tht 
Brine, with a Pint of white Wine, and as much Broth 
when done, wipe the Fat clean off, fift Part of tix 
Broth, and add a little Cullis ; reduce it to a pfeth 
thick Sauce, —The Breaſt or any Part of the Briks 
may be done the ſame, | 
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TY Culotte de Bæuf dans ſon Fus. 
an Rump of Beef in its own Gravy. 


it ROIL a boned Rump of Beef on a very flow Fire 
ſone in ſhort Liquid about eight or nine Hours, with 
2 Faggot of Parſley, Chibol, two Laurel Leaves, a 
Clove of Garlick, two Shallots, Thyme, four Cloves, 
half a Nutmeg, Pepper and Salt; when it is done, 
kim off the Fat very well, and ſerve it with the Broth, 
after ſifting it through a Stamine. 


Culotte de Beuf diverſfifie, 
Rump of Beef diverſified. 


2OIL a Rump of Beef as the preceding; when half 

done, put to it fix whole Onions,” as many Turnips, 
Parſneps and Carrots, cut in what Form you pleaſe; 
cald all the Roots before you put them into the Pot. 
arniſh the Beef with the Roots, and mix ſome Cullis, 
ith a little of the Broth for Sauce. Another Time do 
t with Cabbages and Sauſages, which will cauſe a va- 


ety, You may alſo ſerve upon it what Ragout you 
pleaſe, 


out : 
with 
nce d 
to the 
th the 
* eight 
1, and 
Bertie 
it into 
lake | 
with tt 
m Salt 
Broth, 


; Culotte de Bæuf au Vin de Champagne. | 
ot a 


Rump of Beef boiled in white Wine. 


MArinate the Beef two Days, being firſt well rubbed 

with Salt; put it into a Pan with a Pint of Oil, 
dur Cloves of Garlick, mixed Spices, two Laurel 
eaves, Thyme, Baſil, and fix Cloves; boil it with 
2 Br de Marinate, and a Bottle of white Wine; ſkim off the 
at, and ſift the Broth for Sauce, adding a little Cullis 


miei make it thicker ; reduce it to a good Conſiſtence, to 
f in re with the Meat. 
| Broth Culotte de Bæuf d la Royale. 


of th Rump of Beef Royal Faſhion. 


1155 ARNISH your Pot with Slices of Beef, Veal, and 
4 Ham; then put in the Rump, being firſt boned, 
ith fliced Onions, Carrots, Turnips, Parſneps, a few 
F 4 Slices 
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Slices of Lard, Pepper and Salt; foak it about an How, 
then add a Pint of white Wine, as much Broth, a Fa; 

ot of Parſley, Chibol, two Cloves of Garlick, fo 

loves, and half a Nutmeg ; ſimmer it about five orj 
Hours, then take it out, and wipe off the Fat with 
Cloth. Serve upon it a Ragout of 'Sweet-breads, fn 
Liver, Combs, Muſhrooms, Artichoke Bottoms, or {mal 
Eggs. You will find Receipts for making any of thek 
under the Directions given for Ragouts. 


Culotte de Bæuf a la Sainte Menehoult, 
Rump of Beef a la Sante Manehoult, 


TH it well, and bail it till above half done in Wate 
with all Sorts of Roots; then braze it in Broth 
with a Faggot, and Salt ſufficient to give it Taſte; Pu 


our 


it upon the Diſh you intend. to ſerve, make a Batt gr 
with three or four Spoonfuls of Cullis, Butter, and H, : 
Volks of Eggs, baſte the Beef with it, and ſprinkle | $X 
with Bread Crumbs ; laſtly, put it in the Oven, to gin”, 
it a fine Brown colour. Vou may ſerve a clear Sau * 
under it, and garniſh the edge of the Diſh with Bits d 15 0 


Bread dipped in Volks of Eggs, and fried of a fn 
Colour. | 


Aloyau en Baril. 
Chump of Beef in the Form of a Barrel. 
PRONE a Chump of Beef thoroughly, roll it in t 


Form of a Barrel, and tie it faſt to make it ke 
its Form; lard it thro' and thro' with large Lardon 
well ſeaſoned with mixed Spiges, and ſweet Herl 
finely chopped; put it in a -Brazing-pan, nearly of 
own bigneſs, with ſlices of Lard under it; firew lay 
Onions and Roots ſliced over the Beef; with a lay 
Faggot of Farſley, Chibol, two Bay-leaves, Thin 
two Cloves of Garlick, Pepper and Salt; ſoak it 0! 
ſlow Fire about an Hour, then add a Pint of ub 


Wine, and as much Broth ; let it fimmer flowly 7 
s 
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ur or five Hours according to the bigneſs of the Piece; 
hen done, drain it, and wipe the Fat clean off, put it 
1 the Table-diſh before you untie it, and ſerve with it 
hat Sauce or Ragout you pleaſe. ' 


Filets d Aloyau de toutes Fagons. 
Fillets of Beef different Ways. / 


UT a Fillet of Beef out of the Sirloin; take out alt 
the Sinews, and lard it thick; put it in a Stew-pan, 
ith a little melted Lard, Parſley, Shallots, Muſhrooms; 
hole Pepper and Salt; fimmer it ſome Time, then 
ut it into a Brazing-pan with flices of Veal, Ham, and 
ard, and boil it on a flow Fire; when half done, add 
Glaſs of white Wine; and when thoroughly done, 
im the Broth free from Fat, and fift it, mix a little 
ullis, and ſerve it upon the Fil'et.—If you would 
erve it with different Sauces or Ragouts, after larding 
, boil it in Broth, with a Glaſs of white Wine, a Fag- 
got of Parſley, Chibol, a Clove of Garlick, two Cloves, 
dne Carrot, one Parſnep, and a few ſmall Onions; when 
tis thus done, you may ſerve upon it what Sauce or Ra- 
out you pleaſe.—You may alſo lard and dreſs this Fil- 
et as a Fricandeau.— A roaſted Fillet may likewiſe be 
refled in the ſame Manner: When cold cut it in thin 
lices, and ſerve it with ſtewed Cucumbers or any other 
arden Stuff, only put the Meat in it a Moment to 
rarm without boiling. 


Aloyau au Four. 
Chump, or ſmall Surloin in the Oven. 


According to the Bigneſs of the Piece, take a deep 
Pan, and garniſh the Bottom with a few Slices of 
Lard; put to it a Faggot of Parſley, Shallots, a Clove 
df Garlick, three Heads of Cloves, Pepper and Salt; 
ſoak it half an Hour over the Fire, and put to it a 


bottle of Rheniſn Wine; when ready to boil cover it 
well 
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well, and put it in the Oven ſix or ſeven Hours; when 
done, clean the Fat off, ſift the Sauce, and ſerve it with 


the Beef. 
Aloyau en Ragout. 
Small Surloin Ragout. 


BRAZE a Bit of Surloin, larded with large Lardong 
in Broth and a Pint of white Wine; add a Fa 
of ſweet Herbs, Onions and Roots. When done, take 
it out, and ſerve it with a Ragout of Sweet Breads, 

Muſhrooms, or any other Kind of Ragout. 


Aloyau d la Dauphine. 
Surloin of Beef Dauphine Faſhion. 


TAKE a Surloin thoroughly boned, make a Hole in 

the middle large enough to hold a Salpicon, viz, a 
Stuffing made after this Manner: Cut raw Ham into 
pretty large Bits; take a Fowl boned, two ſcalded 
Sweet-breads, and a Tongue, and mince them together, 
with chopped Parſley, a Clove of Garlick, Muſhrooms, 
Salt and Pepper, ſcraped Lard, Laurel and Thyme, 
and four Yolks of Eggs; put this in the Beef, and 
ſecure it well ; boil it in a Pot near to its own 3 in 
a little Broth, a Bottle of white Wine, a large Faggot, 
three Cloves, a Laurel Leaf, fix Taragon Leaves, three 
or four Onions, and a few Roots; finiſh it on a ſlow Fire, 
and ſerve upon a Sauce à I Eſpagnole, which you will find 


in the Sauce Articles. 


Filet d Aloyau en Crepine. 
Fillet of Beef in Cowl. 


ARE a Fillet of Beef clean from all its Sinews, 
ſcarify it Length-ways in different Places, and fill the 
Incifions with a light Forced-meat, made of ſcraped 
Lard, chopped Muſhrooms, Truffles, Shallots, Pepper 


and Salt, two Volks of Eggs, and the Juice of half 
Lemon; roll it up, and bathe it in OF and "_ 
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Foos, mixed together; then tie the Cowl round it, 


— falten it to the Spit with a ſtrong Skewer, and let it roaſt 


till three Parts done; then take it off, unwrap the Coul, 
at the Fillet into a Stew-pan, on a flow Fire, till it is 
quite done : It will yield Gravy ſufficient for Sauce; 
or you may add a little more; with a good Lemon- 


ſqueeze. 


Filet d Aloyau aux fines Herbes. 
Fillet of Beef and ſweet Herbs. 


LD a Fillet of Beef indifferently, with large Pie- 

ces, let it catch a little in a Stew- pan, with Butter, 
a Glaſs of white Wine, as much Broth, Salt and Pepper; 
immer it on a flow Fire, till three Parts done; then 


len Kim off the Fat, ſift all the Liquid, and add to it a 
z. 2 good Bit of Butter, rolled in Flour, Parſley chopped, 
into i Shallots and Muſhrooms, with four or five Taragon 
Ided Leaves; put the Fillet in it to finiſh, and reduce the 
her, Sauce to a good Conſiſtence, to ſerve together. 


ry Filet d Aloyau aux Onions en Crepine, 

* Fillet of Beef and Onions in Cowl. 

ſs in Lice ſeven or eight Onions, and fry them in Butter 
got, thoroughly; then add Pepper and Salt, one chopped 
bree i Anchovy, three Volks of Eggs, and a little Broth: 
"Ire, mince a roaſted Filler, and cut the Cowl the Bigneſs you 
find WW pleaſe ; lay a Down of Onions, then Fillet minced, and 


lo on; then roll it, and baſte it with Eggs and Bread 

Crumbs ; bake it in the Oven, and ſerve it with a good 
clear Sauce, reliſhed with Lemon, or a few Drops of 
* inegar. 

WS, Filet de Bauf d VIntendante. 

br From Intendant, a Military Poſt, or in the Finances, &c. 


per MME forced-meat with Fowls Livers, raſped Lard, 
If 2 a little Butter, Parſley, Shallots, Muſhrooms, three 
folks of Eggs, and fine Spices ; cut a Fillet of Beef 
| into 
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into two, and flatten it with the Cleaver, lard it throuph 
with middling Lardons, then lay the Forc'd-meat y 

it, and tie it in a Cloth; boil it in Broth, a Glass g 
white Wine, and a Faggot of fweet Herbs; when done, 
ferve with it a Ragout of Sweet-breads, or Truffles, &. 


Filet de Bæuf aux Anchois. 


Fillet of Beef and Anchovies. 


OAK five or fix Anchovies in Water about tw 

Hours, ſplit them, and lard the Fillet with them, 
intermixed with Lard; boil it on a ſlow Fire with; 
little Broth, and a Glaſs of white Wine, one Clove d 
Garlick, two of Cloves, and a Faggot; when done fit 
the Sauce, add a Bit of Butter rolled in Flour, tw 
Spoonfuls of Cream, and a few ſmall Capers whole; 
make a Liaiſon, and ſerve it upon the Fillet. 


Filet de Bauf a Þ Admiral, 
Fillet Admiral. 
LICE five or fix Onions, and fry them in Butter; 


then take two Anchovies ſplit into ſeveral Pieces, : 
little raſped Lard, two Volks of Eggs, a little Salt, and 
Powder of Bafil ; ſcald the Fillet of Beef in boiling 
Water, cut it in different Slices without ſeparating, and 
between put ſome of the Stuffing ; tie it up in Val 
Cowl, and roaft it; ſcrve with Cullis, Jelly Broth, and 
Lemon. 


Filet de Bæuf Glaſſe. 
Fillet in Jelly. 


AKE a Jelly with a Knuckle of Veal and Trin- 
mings of Poultry, boiled in Water; fkim it well 
when done fift the Broth, and put it again on the Fire, 
with a Glaſs of white Wine, and Lemon Slices; when 
it boils, add two Eggs, Shells and all ; reduce it to the 


Conſiſtence of a Sauce, and fift it thro' a Napkin. * 
| the 
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the Fillet with Lard and Ham, and braze it till very 


dug tender; let it cool in the Braze. When you uſe it, ſlice 
upon hat Quantity you pleaſe into the Diſh you intend to 
ſs of erre, warm ſome of the Jelly and pour it over the 
done, suices, then cool it with Ice, or in a cool Place, 


Filets de Beuf Grilles. 
Fillets of Beef Broiled. 


CUT Slices of Fillets to what Bigneſs you think pro- 
per, flatten them with a Cleaver, put upon each 


hem, Slice a good Forced-meat, roll them and tie them with 
ith ; WP ack-thread ; put them for about an Hour in a Mari- 
ve of ate, made of Oil, Parſley, Chibol, a Clove of Gar- 
e fit Mick, two Shallots, a Laurel Leaf, Thyme, Pepper and 
two alt; then broil the Fillet ſlowly, and ſerve with Cullis 


Sauce, one Shallot chopped very fine, Pepper, Salt, 
and the Juice of half a Lemon. U 


Filet de Bæuf d la Nivernois. 
Fillet of Beef, Nivernois Sauce. 


MAKE a Marinate with Butter and Flour, half a 
Glaſs of Vinegar, two Spoonfuls of Broth, - Pep- 


es, 2 per and Salt, three Cloves, a little Coriander pounded, 
„ad Laurel Leaf, Thyme, Bafil, two Garlick Cloves, 
ling end two ſliced Onions; make it Milk-warm, put a larded 
aud inet in it about five Hours, then take it out, and put 
vel Slice of Lard upon the unlarded Side; tie it up in 
, and paper, and roaſt it; ſerve with it a Sauce à la Niver- 


viſe; ſee Page. 31. 


Fillet de Beuf a ÞItalienne. 
Fillet of Beef Italian Sauce. 


| ARD a Fillet of Beef on one Side, ſcarify the other, 
and ſtuff it with chopped Parſley, Shallots, Thyme, 
Laurel-powder, and Muſhrooms, with a little ſcraped 
Lard, Pepper and Salt; tie it in Paper, and roaſt it; 
rew the unlarded Side with Bread Crumbs, and colour 
it 


"rim- 
well; 
Fire, 
when 
0 the 
Lard 

the 
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it with a Salamander ; ſerve an Italian Sauce which yoh 
will find in Page 31. 
Filet de Bæuf à la * Gendarme. 
Fillet of Beef Gendarme Faſhion. 


CUT a Fillet into thin large Slices, and marinate then 

in Oil, Parſtey, Chibol, a Clove of Garlick, Mußt. 
rooms, Salt and Pepper; tie them rolled in Paper, wit 
the Marinate, upon ſmall Skewers, and roaſt them; 
Make a Sauce with a little Cullis, a Glaſs of whit 
Wine, Pepper and Salt, and a few ſweet Herbs, fi 
ſcalded and finely chopped. 


The Gendarme, are a Part of the King's Body Guards, 


Poitrine de B auf fumee. 
Briſket of Beef Smoaked. 


A Ccording to the bigneſs of the Piece propoſed, mak 

a Brine after this Manner: A good Quantity of $a 
and Water, Pepper, Slices of large Onions, a fe 
Cloves of Garlick, Thyme, Bay Leaves, a Sprig d 
Bafil, a few Shallots, Juniper Berries, and a few Spia 
Cloves ; put the Beef in this for about a Fortnight, tha 
preſs it, to drain out the Brine, and hang it in th 
Chimney in a proper ſmoaking Place, until it is quit 
dry. Juniper-tree, or Aromatic Herbs, are very good 
to burn under it while drying, for thoſe who appro 
that particular Taſte and Flavour: When it is uk, 
ſoak it, and boil it ike a Ham. The Brine may ſent 
for making of pickled Pork, or curing of Tongues d 
any Sort. 


Poitrine de Bæuf d la Monarque. 

| Briſket of Beef, Monarch Faſhion. 
ROIL a fine Briſket of Beef in Broth or Water, a 
a Pint of white Wine, a Faggot of ſweet Herbs 


two Cloves of Garlick, four Spice Cloves, Laus 
Leaves, Thyme, Shallots, a Quarter of a Nutny 


p Peppe 


Brot! 
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oloi 
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BY 
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Pepper and Salt ; when done, cut a Hole in the Mid- 
lle, large enough to hold a little Forced-meat, a Ra- 
bout of Pidgeons, Sweet-breads, Coxcombs, fat Liver, 
+ Muſhrooms ; cover it over with Forced-meat, put it 
while in the Oven, and when ready, ſerve upon it a 
retty thick Sauce, made with Cullis, Butter, and four 
olks of Eggs, reliſhed with Lemon.—Ir is alſo ſtrewed 


vith Bread Crumbs, and coloured in the Oven. 


Poitrine de Bæuf à la St. Menehoult. 
Briſket of Beef Broiled, St. Menehoult. 


IE a Briſket with Packthread; boil it till half done, 
in the common Way; then put it into a Braze with 
Broth, Pepper and Salt, a Faggot of Parſley, Shallots, 
a Clove of Garlick, four Cloves, Thyme, Laurel, 
Onions fliced, and Roots ; finiſh the Boiling ; put it on a 
Diſh, and pour over it a Sauce as in the preceding Re- 
eipt; then ſprinkle Bread Crumbs over it, and give it 
olour in the Oven; wipe the Diſh free from Fat, and 
erve upon it a reliſhing Sauce. 
A Briſket of Beef brazed, or boiled in a plain Way, 
ay be ſerved with any Sauce, Ragout, or ſtewed Herbs, 
pr Roots, ſuch as Conveniency ſerves, 


L Joh 


| qu Tendrons de Bæuf de plufieurs Fagons. 
Ls Beef Griſtles of different Faſhions. 


UT Griſtles of Beef to what Bigneſs you think pro- 
per; ſcald them a Moment in Foilin Water, then 
raze them with a little Broth, a Glaſs of white Wine, 
 Faggot of Parſley, Chibol, Laurel Leaves, Thyme, 
dafl, two Cloves, one of Garlick, whole Pepper and 
palt, fliced Onions, and Roots; when done, take the 
bottom of the Braze, which you fift in a Sieve, and 


r, aim the Fat very clean off; then add to it a Bit of 


Het utter rolled in Flour, a little ſcalded Chervel finely 
L aur Whopped, and a Lemon Squeeze or a little Vinegar, 
utmeß erre this Sauce upon the Griſtles,—When thus brazed, 
Peppe vou 


re WIRo—_ -_—— — 
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vou may ſerve upon them what Ragout you pleaſe,” 
You may alſo ſerve with them Cabbage and Sauſagy 
firſt brazed about an Hour with the Griftles,—7}, 
may be ſerved as Fricandeaux, with any Sort 9 
ſtewed Greens; and then the Diſh is called by the Nam 
of the Greens, as Tendrons & L'oſeille, &c. &c,—() 
you may make them in the Manner of pickled Pork, 
you will not ſmoke them.—You may preſerve them: 
long while by fimmering them ſome Time in frech 
Hog's Lard, then placing them cloſe in an Eartheh-yy, 
and pouring the Lard upon them till the Meat is q. 
vered : When it is cold cover the Pot, and keep it in; 
cool Place. You may preſerve old Turkeys, Gee, 
and other Poultry or Game in the ſame Manner, 


Cite au Carboaade de Bæuf au Four. 
A Rib of Beef in the Oven. 


TAKE a pretty fleſhy Rib, and boil it in a thi 

Braze, with Broth, a little Salt, a few Slices 
Onion, and Roots ; when it is done, fift the Broth and 
reduce it to a Glaze; baſte the Rib with it all over, and 
let it cool: Take a little ſcraped Lard or Butter, mix 
it with chopped Parſley, Shallots, a Trifle of Garlick 
Muſhrooms, Thyme, Laurel, and Bafil Powder; put 
it all upon the Beef, roll it up in Paper, and put it 
into the Oven for half an Hour; then take off the Px 
per, and make a Sauce with Cullis, a little Verjuice a 
Lemon, and gather all the chopped Herbs which flick 
to the Paper, and mix with the Sauce, adding a littk 
Salt and Pepper.—A roaſted Rib will ſerve equal 
well for this Dith. 


Cite de Bæuf d la Remoulade. 
A Rib of Beef, with Muſtard or Horſe-radiſh Sauce. 
. ARD a Rib of Beef with large Lardons, and brazt 


it as the former; when done, take the Fat off tie 


Broth, baſte the Meat with it, and ſtrew it with Bread 
| . Crumbs; 
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Crumbs; baſting it with Butter now and then to keep 
it from burning; ſerve it dry with the Sauce in a Boat. 
(See Sauce Remoulade, Page 42) * 
Cote de Bæuf a I Angloiſe. 
Rib of Beef Engliſh Faſhion. 


FLATTEN a Rib of Beef with a cleaver, fimmer 


fame Lard over a flow fire, with a glaſs of white Wine, 
as much Broth, all ſorts of ſweet Herbs finely chopped, 
with Pepper and Salt; when done, ſkim the Broth, ſift 
it, and make a Liaiſon with three yolks of Eggs, and 
ſerve it upon the Meat. 

N. B. It is no ways neceſſary to make theſe Diſhes with freſh 


Meat; a Rib cut out of a roaſted piece of Beef, not over done, wall 
de equally good, if not better. 


Cites de Bevf d la Hollandviſe, 
Ribs of Beef Dutch Faſhion. 
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thin end; fimmer them in Butter till they are almoft 
one, let them cool, and take their Gravy, which mix 
rith Forced-meat made of Fillet of Veal, Beef Suet, 
hervil, Taragon, Burnet, Garden Creſſes, Pepper, 
alt, and Nutmeg, adding three yolks of Eggs to form 
hem into a Farce ; wrap up the Beef in the Forced- 
eat, and bake it in the oven, or in a Dutch oven; 
ake ſome of the Gravy, mix it with Cullis, Verjuice 


: Lemon, Pepper and Salt; and ſerve it upon the 
eat, | 


Ribs of Beef brazed or plain boiled, may be ſerved 


auce, 


brazt 


ep eden-greens, and Roots. They may be alſo broiled, 
ff the 


xe Mutton-ſtakes, with or without Sauce. 


8 Oreilles 


it a few turns in Hog's Lard, then braze it in the 


UT thin Ribs of Beef, bone them all to a bit at the 


ich all forts of Sauces or Ragouts, or with ſtewed- 
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Oreilles de Beuf. 
Beef's Ears. 


EEF's Ears, well ſcalded like Calves, may be made J 
tender in a ſtrong Braze, full of ſtrong Herbs aud 
Spices ; they ſhould be afterwards broiled, and ferred v 
with a Cullis, or reliſhing Sauce. As they are uſed bu M 
ſeldom, I ſhall take no further notice of their dreſſing. ſo 


| : Pi 

De F E A U. Fi 
of VEAL. dh 
any 


OOD Veal ought to be very white and fat; I ul up 

not take upon me to give directions for cutting iſ "<1 
up Calves, as the French Author does, as I am v cafe 
ſenſible that all forts of Meat are cut to greater adya- 
tage in England than in France; and the French 
Butchers are even fo ſenſible of it, that I have myſl 
known ſeveral of them come from Paris on purpoſet T4 
attend the cutting of Meat at St. James's Market, and 


others, for inſtruction. nh 

diſh: 

Tele de Veau d la Bonrgeoiſe. chop} 

Calf's Head Family Way. ar 

TRI the muzzle off, nearly to the eyes, with Sau 
cutting the tongue; ſoak it in ſeveral waters 
clean it, then ſcald it in boiling water; boil it in wa 
ter with a few Onions, two or three Cloves, two Shi 

lots and Salt; when done, drain it, open the ſkull, an Ty 

ſerve it quite hot with Vinegar, Pepper, Salt, at 800 

chopped Parſley, in a Boat. WOE s _ S 
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Tete de Veau Farcie, 
Calf's Head Stuffed 
TAKE a Calf's Head ſcalded with the , ſkin - on, 


and bone it; make a Force-meat, with Fillet of 
Veal, Beef Suet, Bread Crumbs, Milk, Parſley, Thyme, 
Muſhrooms, four yolks of Eggs, Pepper and Salt; put 
ſome of this Preparation into the Head, leaving room 
in the middle to put a Ragout, well ſeaſoned, either of 
Pigeons, Sweet-breads, or other; cover it over with 
Forced-meat, and make the form of the Head as near 
as poſſible ; wrap it up with ſlices of Lard, tie it in a 
cloth, and braze it in Broth, white Wine, and ſweet 
Herbs: Serve vpon it a Spaniſh or Italian Sauce, or 
any other you like beſt.— The Bones and what remains 
upon them may be boiled, as a goed deal of Meat will 
remain upon them, and may be eaten plain, or in Fri- 
caſee, or Ragout. 


Tete de Veau d la Poivrade, (from the Sauce.) 
Calf's Head, with a ſharp Sauce. 


AKE a ſcalded Head, bone it as far as the eyes, 

and boil it like the firſt, with ſome pickled Pork; 
both which, when done, muſt be ſerved in the ſame 
diſh : Boil half a glaſs of Vinegar, as much Broth, 
chopped Shallots, and whole Chibol ; fift it, and add 
coarſe Pepper and Salt : Serve this Sauce upon the 
Head, or in a Sauce-boat. You may alſo ſerve it with 
a Sauce Poivrade, which you will find in page 42. 


Tete de Veau au Verd. galant. 


Calf's Head, with fried Parſley. 


COAK the Head twenty-four hours, ſcald it in botl- 

ing water, then boil it in Water and a little Vine- 
gar, with Roots, Herbs and Spices, as the former; 
cut it in pieces, and roll it in Batter made of Oil and 


G 2 white 


unwrap the Cloth, but leave the Cowl round it; wype 
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white Wine, Salt, and Parſley Leaves; bathe the Head 
in it, and fry it of a good colour: Serve it up cri, 
with fried Parſley round it. The Brains require only 
half as much boiling as the reſt. 


Tete de Veau en Crepine. 
Calf's Head in Cowl. 
AKE up the ſkin of a ſcalded Calf's Head, with 


as much of the fleſh as you can without breaking 
it; ſcald and peel the Tongue, which cut into fillets 
with a raw Fowl ; mix theſe fillets with chopped Parſley, 
Shallots, Muſhrooms, Pepper and Salt; make a Fare 
with the Brains minced, fix hard yolks of Eggs, Brea 
Crumbs ſoaked in Milk, Pepper and Salt, chopped 
Muſhrooms, Chibol and Parfley ; pound theſe all tog. 
ther, lay this Farce upon the ſkin, and then the fl. 
lets as firſt prepared ; roll it up firſt in Cowl, and ther 
in a Stamine or Linen Cloth; braze it in a light Braze, 
with a few glafles of white Wine therein; when done, 


it free from fat, and ſerve with Pontife Sauce, which you 
will find in Page 45. 


Tete de Veau d la Sauce au Porc frais. 
| Calf's Head, with freſh Pork Sauce. 
CALD and bone a Calf's Head, and boil it in Broth, 


with a few ſlices of Lard; when done, take it out, 
and wipe it clean: Serve upon it a freſh Pork Sauce, 
which you will find in Page 43. 


Te de Veau d la Sainte Menehoult. 
Calf's Head St. Menehoult. 
BOIL a Calf's Head as 4 1a Bourgeoiſe; make a Forces 


meat with the Brains, roaſted Poultry, ſcrape 
Lard, Bread Crumbs ſoaked in Milk, Parſley, Mult 
rooms, three yolks of Eggs, Pepper and Salt; fu 


ll 
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+ in the room of the brains, and in the ears; put upon 
this a thick Sauce made of Cullis, a bit of Butter, and 
three yolkà of Eggs; then ſprinkle Crumbs of Bread 
over it, bee it in the oven of a fine colour; and ferve 
with a reliſhing Sauce. 


Tete de Ve ven Marinee. 


Calf's Head Marinated. 


king BOIL a Calf's Head about three parts, then take 
lets, the Brains, Ears, and Tongue, which marinate with 
ler, MY Vinegar, Garlick, Shallots, Parſley, Pepper and Salt; 
are: dip it in Batter and fry it; ſerve with fried Parſley, 


Oreilles de Veau Frites. 


opt: Calf's Ears Fried. 


e fl BRAZE the Ears in a ſtrong Braze to make them ten- 

der; dip them in Batter, and fry them; ſerve them 
with fried Parſley. You may alſo ſtuff them with good 
Forced-meat, and fry thera the ſame way. 

Obſerve as a general Rule, that in brazing any thing 
Which requires to be kept white, to put a few ſlices of 
peeled Lemon in the Braze, according to the quantity 
of the other Seaſonings, 


Oreilles de Veau en Menus droits. 
| Calf's Ears Shreded. 


RAZE the Ears, then cut them in fillets ; (it is the 
cutting that gives the name ;) ſerve with a Sauce 
Robert, which you will find in Page 41. 
Oreilles de Veau au Gratin. 
Calt's Ears, au Gratin. 
(See the Explanation of Gratin, Page 54.) 
HE Ears brazed are done the ſame way as all for- 


mer directions for Gratin. Alſo broiled, and 
ſerved with a reliſhing Sauce. 
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Oreilles de Veau an Pontiſe. 
Calves Ears Pontiff Sauce. 


BRAZE the Ears very white and tender, then take 
them out and wipe them perfectly dry: Serve upon 
a Sauce au Pontife, Page 45. 


( 
Oreilles de Veau d la Martine. 8 
Calves Ears Houſe-wife Faſhion. * 
| 


MAKE a Sauce with a little Jelly Broth, as much 
white Wine, a bit of Butter, chopped Parſlex, 
Shallots, Pepper and Salt; boil it to a pretty thick con. 
ſiſtence; when ready, ſqueeze in half a Seville Orange, 
and add a few flices to it: Serve upon brazed Ears, 


Oreilles de Veau au Fromage. 
Calves Ears and Cheeſe. ew! 


THE Ears being brazed, ſoak them in melted Butter, 
Bread Crumbs, and raſped Parmeſan ; put them in 
the oven to take a good colour; make a little Forced. 
meat with raſped Cheeſe, Bread Crumbs, and three 
yolks of Eggs; lay this on the Diſh you intend to ſerve; 
let it catch a little on a very ſlow fire, lay the Ears upon 
it, and ſerve it up with a good clear Cullis for Sauce, 


Oreilles de Veau à P Italienne. fi 

Calves Ears, Italian Sauce. V 

BRAZE the Ears in a ſtrong white Braze, with Spi = 

ces, and a few Slices of Lemon; wipe them dry, 

and ſerve them upon the Italian Sauce, which you wil 
find Page 31. ; | 

Oreilles de Veau à la Sainte Menehoult. UT 

Calves Ears, à la Sainte Menehoult. 0 an 

HE Ears brazed as before; bathe them in a god * 

alot 


Batter and Bread Crumbs ; broil ſlowly, baſting 


with 


87 
with a little Butter : Serve with a Sauce Remoulade in 
i Sauce-boat, which you will find in Page 42. 
Cervelles de Veau d la Creme. 
Calves Brains, Cream Sauce. 


OAK and ſcald the Brains, then boil them in Broth, 
8 with two ſlices of Lemon, ſweet Herbs, a clove of 
Garlick, and two Spice Cloves ; cover them with thin 
flices of Lard : When done, wipe them dry, and ſerve 
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take 
pon 


wch upon a Sauce d la Bechamel, as in Page 42. 

ley, ; 

han Cervelles de Veau aux petits Onions. 
inge, Calves Brains and ſmall Onions. | 


CALD as many ſmall Onions as you think proper; 

braze them with the Brains in good Broth, with a 
few flices of Lard, a glaſs of white Wine, Pepper and 
Salt, and a faggot of ſweet Herbs; then drain the 
Brains and Onions ; garniſh the Diſh with the Onions, 
ſerve upon it Sauce Ravigotie (Page 37) or any other 
Sauce. 


Cervelles de Veau aux Ecreviſſes. 


Calves Brains and Craw-Fiſh. 


PREPARE the Brains as the former, make a Craw- 
aſh Cullis as in Page 8; boil the Tails in Broth 

and White Wine; garniſh the Diſh with the Tails, and 

ere the Cullis upon the Brains. Ty 


Cervelles de Veau au Soleil. 
Calves Brains fried of a fine yellow Colour. 


Au Soleil, means as bright as the Sun. 


atter, 
em in 
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UT the Brains in four pieces, braze them about half 
an hour in white Wine, with two ſlices of Lemon, 
epper and Salt, Thyme, Laurel, Cloves, Parſley and 
tallots; then drain them and ſoak them in Batter made 
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of Flour, a little Oil and white Wine, and fry them of 
a fine colour. Or you may bathe them in Eggs and 
Bread Crumbs, and afterwards broil them. 


Cervelles de Veau a la Gaſcopne. 
Calves Brains Gaſcoon Faſhion. 
AKE a Sauce with a bit of Butter, Bread Crumly, 
a clove of Garlick, Parſley, Chibol, a glaſs of 


white Wine, as much Broth, Pepper and Salt ; reduce 
to a Sauce conſiſtence, and ſerve upon brazed Brains, 


Cervelles de Veau au Reveil, 
Calves Brains, Muſtard Sauce. 


THE Brains brazed as the former; make a Batter Muc 

with Cullis, Butter and Muſtard ; bathe the Brain 
in it, and ſtrew over Bread Crumbs and Cheeſe; gie 
them colour in the oven, or with a Salamander ; and 
ſerve them upon Cullis and Muſtard. When brazed, 
they may be broiled ſlowly, and ſerved with a ſharp, re- 
liſhing Sauce. 


* The Word Reveil ſignifies the awakening. or ſharpening of the 
Palate. 


Cervelles de Veau d differentes Sauces. 

Calves Brains with different Sauces, 
BRAINS brazed in Broth and Wine, as directed, 
may be uſed with what Sauce or Ragout is mot lach 


nvenient, ſuch as of fat Livers, Pigeons, Saulage;, 
Onions, Capers, fried Bread, &c. &c. 


Nur de Fean de di ferentes Fagons. 

' Calves Eyes of different Faſhions. 
WIEN done like the Brains, you may either fij d 
broil them; making the ſame preparation. Tic 
may be ſerved in Matelots or Tureens, or by themſche 
with any Sauce; or as part of any fort of Ragout. 

01d 
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mn of 
and 


Langue de Veau, 
Calves Tongue, (ſee Beef's Tongue.) 


ALVES Tongues are drefled after the ſame manner 
as Neat's Tongues, allowing for the difference of 
ime in boiling or baking. 


' Fraiſes de Veau au Naturel. 
Calves Chaudron in a plain Way. 
OAK it well and ſcald it; then boil it in Water with 
D bit of Butter, Flour, Pepper and Salt, a faggot 
f ſweet Herbs, two Cloves, Thyme, Laurel, and two 
Onions: Serve it very hot, with a ſharp Sauce in a 
auce- boat. 


mbs, 
fs of 
duce 
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zatter 


rains Fraiſe de Veau au Soleil. 

oy Chaudron fried of a fine clear Colour. 

azed OIL it as before, then cut it in pieces, marinate 
by r. about an hour or two in Vinegar and Broth, Pep- 


per and Salt, Cloves, and ſliced Onions; then drain it, 
nd fry with a good thick Batter of a fine clear brown. 


Haiſe de Veau d la Provengale. 
Chaudron Provence Faſhion. 


HE Chaudron being boiled as the former, cut it in 

fillets, and make a Sauce with Butter, chopped 
Muſhrooms, a' little Garlick, a glaſs of white Wine, 
both, a little Oil, Pepper and Salt; reduce to a Sauce; 
put the Chaudron in it a moment, and add a good 
queeze of Lemon. If it is too fat, cut ſome of it off 
Men you dreſs this Diſh, and alſo when you fry it. 


Crepinettes de Fraiſes de Veau. 
Chaudron dreſſed Olive Faſhion. 
UT three or four Onions in dice, and parboil them 


in Butter ; then put a Chaudron ready boiled, and 


ut in the ſame manner, Bread ſoak'd in Cream or Milk, 
* | a little 


of the 
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a little freſh Lard, Salt and Spices, chopped Shall 

Parſley, Chibol, and three raw yolks of . * 
theſe together properly, and roll the mixture in as may 
bits of Cowl as you think proper, either in the form 


of Sauſages, or any other; ſtrew them with Brey A 
Crumbs, put them in the oven to bake, and take: 
good colour, or under the cover of a Brazing-pan, oilec 
a ſlow fire; ſerve with a good clear Sauce under them. a 
Baignets de Fraiſes de Veau. tim t 
: Chaudron fried, ſmall Fritters, emo! 
OIL it as before directed, then cut it in pieces, an = 
marinate it about an hour in Oil, Butter, Peppe, nf 
and Salt, chopped Parſley and Shallots, on an aths 
fire; make the Herbs ſtick to it, dip it in Batter an 
fry it very criſp : Serve with fried Parley. 
| 2 UT 
Fraiſes de Veau en Crepine. per 
Chaudron in Veal Cowl. (pool 
HIS is done with Forced-meat as the Crepinettes, onl 
of a larger fize; ſerve with it Sauce Ialienne. | 
Fraiſes de Veau d L'Allemande. HO 
Chaudron German Faſhion. _ Li 
MAKE a preparation for a Gratin, with Swiſs Cher 
raſped, Bread Crumbs, two yolks of Eggs, and: nite V 
little Cullis; place this in the Table Diſh on aſhe d add 
fire, to make it catch at the bottom; then put in: white 
Chaudron plain boiled, trimmed of moſt of the fa ce 
and cut in middling pieces, mixed in a Sauce Rover ne. 
| well finiſhed ſhort Sauce ; garniſh the Diſh round wit 
ſmall white Onions, boiled in Broth, and bits of Brea 
tried in Butter ; pour a little melted Butter over, mixe 
with a ſpoonful of Muſtard; then ſtrew it with Breu ARD 
Crumbs and raſped Cheeſe, and give it a good colo fine 
in the oven; wipe the Diſh free from fat, and ſerve arp or 


with a little clear, reliſning Sauce. 


Tout 
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lots Tourtes aux Zephirs de Fraiſes de Veau. 

* Chaudron Pie. 

for AKE a good Puffpaſte Pie, and bake it by itſelf ; 
* make a Ragout with the. Chaudron (firſt well 
tke 2 


oiled) Muſhrooms, Parſley, Shallots, a clove of Gar- 
ck, a glaſs of white Wine and Cullis; reduced to a 
ood confiſtence, then put in the Chaudron cut in ſlices; 
im the Fat very clean, add Pepper, Salt, and a good 
emon ſqueeze, ſerved in the Pie. When properly 
razed, it may be ſerved with any Sauce; and is alſo 
ade into Sauſages, 


Foye de Veau d la hate. 
Calf's Liver in a hurry. 
UT it in thin ſlices, then fry it in Butter, with Pep- 


ſoonful of Vinegar, 


only Foye de Veau d la Rocambole. 
Calf's Liver with Rocambole. 


HOP green Rocambole and Muſhrooms, cut the 
Liver in thin ſlices, put it together in a Stew-pan 
bees 
and 
aſhe 
in! 
e fat 


dadd Pepper, Salt and Vinegar.—If you would have 
white, make a Liaiſon of yolks of Eggs and Cream, 
eruice or Lemon; this is called à la Poulette, when 


ber te. 

n Foye de Veau d la Broche. 

mine Calf's Liver Roaſted. | 
Brea ARD the Liver with pretty large Lardons, rolled in 
ou fine Spices ; roaſt it, and ſerve a Sauce Piquante, Viz. 


ep or reliſhing. 


Foye 


Tout 


per, Salt, and chopped Shallots: When done add 


ith a bit of Butter, rolled in Flour, and a glaſs of 
nite Wine; boil for half an hour, reduce the Sauce, 


| 
; 
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Foye de Veau en Hatereaux, 
Calf's Liver Haflets. 


UT it in pretty large pieces, marinate it with Butte, Wi H 

Pepper, Salt, and Sweet Herbs chopped; leave n 
ſome time over a very flow fire; then roll ſeveral pie 
ces in Veal Cowl, with as much Sauce as poſſible; ty 
it upon an Hatelet, viz. a large Skewer, with thin fl 

of Lard round, and roaſt it. Serve with it reliſhin [ 

Sauce, as PAſpic, Nivernoiſe, or any other. ] 

Type de Veau & la Braiſe. a 

Calf's Liver Brazed. altea 


LXRꝑD the Liver with large Lardons, and braze iti 

a Stew-pan of much the ſame bigneſs, with a fu te 
ſlices of Lard, ſweet Herbs, Laurel, Onions, Roos 
and a jill of white Wine; boil it about an hour, ar 
ſerve it with a reliſhing Sauce; or reduce its own Sauce 
if not too much ſalted, ſkim off the fat, ſift it, and ad 
a little Butter and Flour, ſcalded Parſley chopped, Vi 
negar or Lemon. 


Foye de Veau d la Mariniere, 


Calf's Liver, the Sailor's Faſhion. 


CUT a Liver into four or fix pieces, and fry it i 
Butter, turning it ſeveral times till it is thorough) 
done; then take it out of the Stew-pan, and put ider, 
the ſame Pan a little Flour, pouring about half a pi 
of Red Wine on it by little and little; then add tara 
or four Shallots, Parſley and Chibol, finely chopped 
Pepper and Salt; boil this together, and reduce it t 
Sauce conſiſtence; then put the Liver in it to warm tog! 
ther: When ready to ſerve, add a few Capers, and 
chopped Anchovy. | | 
Crepinettes de Foye de Veau or Veal en Crepine, only den 
fer in Size, and are done as all former directions; wil 


to avoid repetitions I ſhall paſs over. * 
auc 
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Sauciſſes de Foye de Veau. 


, Calf's Liver Sauſages. 
HEY are made after the ſame manner as Pork, or 
other Sauſages ; the Meat uſed gives the name. 


Rognons de Veau de plufieurs Fagons. ' 


Veal Kidney of different Faſhions. 


IX fliced Onions and minced Kidney, fry it in 

Butter, and add a little Broth, a ſpoonful of white 
Wine, Pepper and Salt: Serve with a Liaiſon of three 
olks of Eggs and Cream. If you would have it brown, 
ſtead of Eggs and Cream, uſe Cullis Sauce.—You 
xy alſo ſerve them broiled with a reliſhing Sauce.—Of 
paſted Kidnies you alſo make Omelets, to ſerve upon 
paſted Bread, and they are very good to mix with moſt 
Its of Forced- meat. 


Pieds de-Veau de pluſieurs Fagons. 
Calves Feet of different Faſhions, 


ALVES Feet in a plain way are boiled like the 
Chaudrons, and eaten with a ſharp Sauce. When 
lain boiled, you make them à 12 Poulette, viz. a white 
neafſee; (alſo en Menus droits, viz. cut in ſmall 
reds.) If you fry them, ſplit them in two and take 
t the large bones; ſoak them in Marinate, then in 
ter, to fry or broil. 


Pieds de Veau Farcis. 
Calves Feet Stuffed, 


DONE them quite, and ſtuff them with Forced-meat, 

made of whatever you pleaſe ; tie them in flices of 
ad with packthread, boil them ſlowly in Broth and 
ate Wine, ſweet Herbs, Cloves, Roots and Onions ; 
re with what Sauce you pleaſe. When thus boiled or 
ed, they may be broiled, being firſt dipped in good 
ter, or ſprinkled with Bread Crumbs, 


nd ad( 
d, Vi 


y it i 
oughh 
ut int 
a pit 
d thret 
opped 
> 1t i0 
m tog 
„ and 


nly d 
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Pied de Veau au Citron. hi 
Calves Feet, Lemon Sauce. : 1 


FAKE Calves Feet plain boiled, put them into ure 
Stew-pan with a little Oil, half a Lemon, fic... 

and peeled; as much Broth and Cullis as will fimne Vh 

on a ſlow fire for half an hour; take them out » Lie 

wipe them dry; fift the Sauce, ſkim it well, add a hi 

of Butter and Flour, a little Cullis, a pounded Anch 

vy, and half a Lemon ſqueezed ; or cut the other hi 

of the Lemon into dice. : 


Ris de Fear de pluſieurs Fagons. 
Calves Sweet Breads of different Faſhions, 
SWEET Breads are very uſeful in many diſhes; x j 


Pies, Ragouts, and Fricaſſees; they are alſo uſede ewe 
ther fried, roaſted, or broiled ; they muſt be ſoaked! 


warm Water an hour or two, then ſcalded in boi 2 
Water, about a quarter of an hour or more; d 
the Butchers call Setting, to make them keep th pf It 
longer. . 
Ris de Veau @ la Ducheſſe. . 

Calf's Sweet Bread a la Dutcheſs. | 
CALD it, and lard it with fine Lard ; put in the ni er 
dle a little Farce called Salpicon, made with Muß * 
rooms, Truffles, or fat Liver; ſew it up and boil iti = 


good Veal Broth ; reduce the Sauce to a Glaze, ax 

. ſerve with a Wine Sauce, Orange, or any other, lt. pnd t 
alſo ſerved with any ſort of ſtewed Greens, being glaz 

like a Veal Fricandeau, 


Ris de Veau au Conſomme. 
Calves Sweet Breads, with rich Cullis Sauce, 


m 

W HEN the Sweet Breads are well ſcalded and tr et 
'" med, put them into a Stew-pan, with a mfr for 
quantity of good Conſommee, a fagot of Parſlev, 2e br 


Chibol 
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hibols, one clove of Garlick, two of Spices, a glaſs 
r white Wine, a ſlice of Ham, Pepper and Salt; 
vhen they are done, fkim the fat off the Sauce, fift it 
hro' a fieve, and reduce it to a middling Sauce confiſ- 


, ficdMcnce, adding a ſmall quantity of fine chopped Parſley : 
fim nen ready to ſerve, pour it over the Sweet Breads, 
ut u ith a Lemon Squeeze; if the Wine does not make 
dae Sauce ſharp, or reliſhing enough. 

Anch 

er ho Ris de Veau en Cri ſteaux. 


Calves Sweet Breads en Criſteaux. 
So called from the Sauce, 
PRAZE the Sweet Breads till very tender, with a few 


9 ſices of Fillet of Veal, Ham, and larding Bacon, a 
ew Cloves, Chibol, whole Pepper, Salt, and ſeveral ſli- 


uſede l a 
ae es of peeled Lemon to keep them white, and give the 
boi ruze a good taſte; when they are done, take them out 

drain, and cut each into four pieces; ſkim the Braze 


of its fat, and add ſome good clear Cullis or very good 
Broth, two or three raw Eggs, (ſhells and all together) 
boil it till it clarifies, and ſift it as in all other jellies ; 
put the bits of Sweet Breads in any kind of moulds, 
vith a ſufficiency of the Jelly while it is yet liquid, to 
oyer the whole; or you may place them in a Diſh in- 
ermixed with any thing of different colours, to give it 
better look upon the Table. If you put them 
in moulds, juſt dip them a moment in warm Water, 
and they will very readily turn out. 


Ris de Veau aux fines Herbes, 
Calves Sweet Breads, with Sweet Herbs. 


HESE are brazed as in the two former Receipts, or 


= much in the ſame manner; ſimmer all ſorts of 
d trnW\weet Herbs finely chopped, or any one or two particu- 
a mi her forts, for ſome time in good Cullis, and ſerve upon 


the brazed Sweet Breads, either whole or cut in pieces. 
| You 
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You may alſo ſerve them with a Sauce d la Pluche vm 
ſo called from its being tinged of a pale green colon 
with chopped Parſley, or the juice of any other Green 
and mixed with good Cullis, for variation, 


Ris de Veau a P Anghiſe. 
Calves Swect Breads Engliſh Faſhion, 


CHOP ſome Parſley, Chibol, Muſhrooms, a couyle, 
Shallots, and a little Bazil; mix all together with 

good bit of Butter, Pepper and Salt; put half of th 
in the bottom of a Stew-pan, and upon it, ſcalds 
Sweet Breads ſliced; intermix the ſlices with ſome « 
the firſt of the Preparation and a ſpoonful or tuo 
ood Oil; cover it over with white paper, and fimny 
it on a ſlow fire, both under and upon the cover ; wha 
done, take out the Meat, ſkim the fat off the Brax 
add a little Cullis, and a proper quantity of Len 
and ſerve upon the Sweet Breads, 


Ris de Veau à la d' Armagnac. 
Calves Sweet Breads a la d Armagnac, 
The Inventor's Name, 


(CU ſcalded Sweet Breads, each into three pie 
and braze them with a few ſlices of Lard ; chop: 
good quantity of Parſley, Chibol, a few Truffles 


| Muſhrooms, and one or two Shallots ; mix all togethet - 
with a proper quantity of very good Butter, Her 
Crumbs, Pepper and Salt; then lay one ſlice of Sn: = 
Bread on the Table Diſh, upon it ſome of the Sn: 
Herbs, and ſo on with the ſlices, as if the Sweet Bread 
were whole; put a ſpoonful of Cullis, and a glaß d 
white Wine into the Diſh, ſimmer ſlowly a little whit 
and reduce the Sauce pretty much, þ 6 


n 
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Ris de Veau à la Broche. 
Calves Sweet Bread Roaſted. 


CALD it as all others, then lard it finely, if agreeable; 
8 or roaſt it without larding, being tied to the - p by 
a ſmall Skewer ; ſerve it with what Sauce you think pro- 
per, —Being larded, you may alſo braze it, and glaze it 
as a Fricandeau; in that caſe it muſt be ſerved upon 
ſtewed Greens, or with a good Cullis and Lemon 
auce. 


Ris de eau au Pontiſe. 
Calves Sweet Breads Pontife Way. 


RRAZE them in the former manner, wipe them clean 
from fat, and ſerve with Sauce au Pontife ; as you 
ill find in the directions for Sauces, 


Ris de Veau en Heri ſſon. 

| Sweet Breads as Hedge-hogs. 
CAL the Sweet Breads, and lard them with Ham 

and Truffles cut in ſmall Lardons, and fried a ſhort 
ime in Butter; (let the Lardons ſtick out a little to 
ake the appearance of briſtles) ſimmer them in the 
ame Butter with Broth, a glaſs of white Wine, and a 
ery little Salt and Pepper ; when done ſkim and fift the 
dauce, add alittle Cullis and ſerve upon them.—Obſerve, 
5 a general rule, that as Sweet Breads are of themſelves 
ery infipid, they muſt always be ſerved with a ſharp or 
lining Sauce, in whatever manner they are drefled ; 
nd then they take their name from the Sauce with which 


hey are ſerved. Particular attention muſt be paid to 
raze them tender and white, 


| Riſſolle à ls Choiſy. 
Fried Forced-meat, à la Choiſy. 
POIL a bit of Udder in Broth, Parſley, Shallots, 
Roots, Pepper and Salt ; when done let it cool, and 


ut it in thin flices ; put a good Poultry Forced-meat, 
. into 
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into one or two bits, roll in whites of Eggs, dip then 
in good Batter, and Bread Crumbs if you like, and fy 
them of a good clear brown. You may alſo broil then, 
bathing them in Eggs, Bread Crumbs, and Butter. 


N. B. Riſſolles are made of any ſorts of Meat following the ſame d 
rections, either with Forced- meat or not. 


Queues de Veau au Cboux. 
Calves Tails and Cabbages. 


ScALD Calves Tails and pickled Pork, and ſcald alh 
a good Savoy, about half an hour; take it up, ani 
preſs the water out of it; cut it in quarters, tie it, an 
braze all together in Broth, ſlices of Lard, Spice, 
and Herbs, as in all other Brazes; when done take then 
out and clean all free from Fat; ſerve upon them a pod 
thick Cullis. If you would have the Cabbage as Sy. 
crout, add Vinegar.—Calves Tails brazed are very good 
dreſſed to any Sauce; alſo to uſe as a Hotchpot. 


Qneuts de Veau diver fifies. 
Calves Tails of different Faſhions. 
ALWAYS ſcald them firſt ; if you would ſerve then 
in Fricandeaux, lard them and braze as the former, 
if without larding, ſerve them with different Sauces a 
Ragout, fried or broiled, with any ſharp Sauce in! 
at. 

For brevity's ſake I ſhall avoid giving a repetitia 
of Queuẽs de Veau au Gratin, and Farcies, as the dire 
tion is already given in different places. —All ſort of i. 
ſipid things are to be brazed in white Brazes, which 
are called ſo by putting ſlices of Lemon therein, 25! 
has the power of keeping the brazed Meat very white 
at the ſame time that it gives an agreeable ſharpnels 1 
the Diſh; yet very little of, it muſt be uſed whenti 
Braze is to ſerve for Sauce, after being well Kimme 
and fiſted, 

: Amuonrell 


Amourettes de pluſicurs Fagons. 
Lamb's Fry, and others, of different Faſhions, 


AMB's Fry muſt be ſcalded a moment, then ſoaked 
in Vinegar, Pepper and Salt, Parſley and Shallots; 
ave it in this Marinate about an hour, then dip them 
a thick Batter, and fry of a good Colour: Serve 
ith fried Parſley. : 

If you would Ragout them, put them into a light 
ze, with ſmall Onions, thin ſlices of Lard, ſweet 
erbs, half a Laurel Leaf, Thyme, a glaſs of white 
ine, as much Broth, Pepper and Salt : Serve what 
auce you think proper, with fried Bread round the 
MN, | 

If you would have them in Fricaſſee, take the Marrow 
t of the ſmall Bladders (when ſcalded,) and prepare 
Cream after this manner: Take a little Flour, an Egg, 
Cheſnut pounded, raſped Lemon, Sugar and Cream : 
jake ſmall paper caſes, place the fry in them, and 
ut them a moment into the oven; boil the Cream a 
joment before you fill the Bladders with it, and baſte 
cm over with Eggs and Cream. 

You may alſo make Fries with the Guts of Turkies, 
Sucking Pigs, filling them with this ſort of Cream 
in the manner of white Puddings: boil them in 
oth with thin flices of Lard, and ſerve with a Sauce d 
Reine, (See Sauces.) 


Tendrons de Veau au petit Pois. - 
Veal Griſtles and green Peas. 


UT the Griſtles of a Breaſt of Veal in pieces; ſcald 
them, and if you would have them very white, 
ue them in Broth, with a few ſlices of Lard, half a 
mon fliced, Pepper and Salt, and a faggot of ſweet 
erbs; when done, wipe them clean, and ſerve the 
a5 on them. You may alſo, when the Meat is half 
ne, take it out of the Braze, and put it into a 
H 2 Stew-pan 
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Stew-pan with the Peas, a bit of Butter, Parſtey, 
little Winter Savory, a head of Clove, a ſlice of Hm 
Cabbage and Lettuces ; add a little Cullis and Flgy 
and reduce the Sauce pretty thick ; Salt the Diſh oj 
the moment you are ready to ſerve it. 


Tendrons de Veau Printaniers, 
Veal Griſtles, Spring Sauce; from the Green Colay 


PREPARE the Griſtles as the former; then take tha 

out of the Braze, and put them into a Stew-pan yi 
a good bit of Butter, Parſley, two Cloves, a Laut 
Leaf, a few Shallots and Thyme ; let them catch a 
tle, then add a glaſs of white Wine, as much Brat 
Pepper and Salt: then make a Liaiſon in this manne 
Scald a handful of Green Wheat about a quarter of 
hour, ſqueeze the Water out, and pound it, to ti 
about a glaſs of juice; fift the Sauce, and mix ti 
Juice with it; reduce to a Sauce.—This colour may] 
given with Spinach or Sorrel juice.. 


Tendrons de Veau Frits. 
Veal Griſtles Fried. 


SCALD the Griftles, then boil them in a little Brat 
a glaſs of white Wine, a faggot of Parſley, gre 
Shallots, Thyme, a Laurel Leaf, two Cloves, « 
clove of Garlick, Pepper and Salt; boil on a flown 
when done, take out the faggot and reduce the vu 
to make it ſtick to the Meat; then dip it in Batter, a 
Bread Crumbs, fry it of a good colour, and fer 
either dry or with a clear Sauce. | 


Tendrons de Veau à la Poulette. 
Veal Griſtles Fricaſſee. 


SCAL D them firſt, then put them into a Sten 

with a ſlice of Ham, Muſhrooms, a bit of But 
Parſley, Chibol, and two Cloves; let it catch; thet 
a glaſs of white Wine and Broth ; reduce the -: 


in 
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ler, m it well, and make a Liaiſon with three yolks of 
= ggs and Cream : you may add a Lemon ſqueeze. | 
Our f ; 


Tendrons de Veau au Legumes. 
Veal Griſtles with any Sort of Greens. 
HEN well ſcalded, braze them flowly in Broth, 


oloy, with ſlices of Lard, a few ſlices of Lemon, Pep- 
56 er and Salt, and a faggot of ſweet Herbs; when done 
* ipe off the Fat, and ſerve with ſtewed Greens, or what 
Lu ce you pleaſe. 


h a K Tendrons de Veau en Fricandeau. 

BUY Orale or Breaſt of Veal larded, Fricandeau. 

[ of AKE off the Skin cleanly, leaving the Breaſt whole; 
to tal ſcald it ſome time in boiling water, then lard it, 


ad put it into a Stew-pan with a few Slices of Veal Fillet 
nd Ham, a faggot of Parfley, Shallots, two Cloves, 
little Bafil, Broth, and a little Pepper ; fimmer it on 
flow fire; when done, fift and ſkim the Sauce, re- 
luce it to a Glaze, and ſpread it upon the larded fide 
rith clean feathers ; then pur a little Cullis and Broth 
ogather the Remains of the glaze, and fift it over the 
ſcat, You may ſerve it with ſtewed Greens, viz, Sor- 
el, Lettuces, Endive, &c. &c. 


ow fn Poitrine de Veau a Þ Ttalienne. 

e 8 b ; 

ter, 8 Breaſt of Veal Italian Faſhion. 

ſerve ec ALD it as uſual, then boil it over a ſtewing Fire 


with a Pint of white Wine, a good ſpoonful of Oil, 
much Broth, two ſlices of Lemon, Pepper, Salt, a 
zpoot of ſweet Herbs, two Spice Cloves, one of Gar- 
ck, and a little Bafil ; when done, wipe the Fat clean 
ff, take the Skin off the Griſtles, and ſerve with Italian 
nuce, which you will find amongſt the Sauces, 


H 3 Poitrine 
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Poitrine de Veau Frite. 
Breaſt of Veal Fried. 


T is prepared the ſame way as the Griſtles, lea 
the upper ſkin ; when it is fried with Bread Crumj 
and ſerved with Parſley, it is commonly called ay . 
filic; but you may equally broil it, and ſerve with an 
liſhing Sauce: See Sauces, 


ti 

Poitrine de Veau en Surpriſe, Stuff 

Breaſt of Veal Maſked, or Wonder, &c. pf v 
MAKE a good Forced-meat with Fillet of Vel + 
Beef Suet, Bread, Milk, Chibol, and Muſhroong ut 

all finely chopped with four yolks of Eggs : The Bren 5am 


firſt brazed, make a circle round it with the Forces 
meat, and pour into the middle a good Ragout ſhi 
Sauce ; cover it over with the Forced-meat, bathe i 
with yolks of Eggs, ſprinkle it with Bread Crumb 
and bake it in the oven: When done of a fine colour, 
wipe the Fat out of the Diſh, and ſerve a good dau 
upon it. 

Obſerve to trim either Breaſts or Necks properly 
when it is neceſſary to dreſs them whole; this the fig 
of the Diſhes will determine: 


Oreilles de Veau Farcies à la Quenelles. 

Calves Ears Stuffed. 
BRAZE the Ears white, and ſtuff them with th 
 Forced-meat of Quenelles; dip the Ears in thid 


Batter, and fry them. (See Fowl Articles fog thi 
Forced-meat, under the Term Quenelles de Poularde,) 
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Poitrine de Veau Marinee, 
Breaſt of Veal Marinated, 
CUT the Breaſt of Veal in pieces, boil it in Brotht 


three 2 done; then marinate it about an hou 
with two 


poonfuls of Vinegar, a little of its _ 
Pep: 
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pepper and Salt, two cloves of Garlick, four of Spi. 
es, ſliced Onions, Thyme and Laurel: drain it, and 
it of a good colour, with Parſley, 


eau 

— Poitrine de Veau Farcie en Ragout. 

5 . Ragout of Breaſt of Veal ſtuffed. 
att. 


TUFF a Breaſt of Veal with good Forced-meat be- 
tween the ſkin and griſtle ; faſten it well, that the 
Stuffing cannot fall out; boil it in Broth, with a glaſs 
of white Wine, a faggot, Pepper and Salt: When 
lone, wipe it, and ſerve upon it a good Ragout, made 
of Sweet Breads, Muſhrooms, Palates, Coxcombs, 
ruffles, or any other Ragout. You will find the way 
to make them under the Articles for Ragouts. 


Poitrine de Veau au Court Bouillon. 


Breaſt of Veal in its own Sauce. 


PUT a whole Breaſt of Veal into a Stew-pan of its 

own length, with a little Broth, a good glaſs of 
white Wine, a faggot of ſweet Herbs, a few Muſh- 
rooms, Coriander Seeds tied in a Bag, fliced Roots, 
Onions, Pepper and Salt: Sift and ſkim the Sauce, 
and ſerve it upon the Meat. 


Poitrine de Veau au Pontiſe. 
Breaſt of Veal Pontiff Sauce. 


TUFF it as the former, and lard it ; then tie it up in 


Paper and roaſt it: Serve with Sauce Pontife : See 
Sauces, Page 45. 


Poitrine de Veau en Crepine. 
Breaſt of Veal in Cowl, | 
RAZE it till about half done ; then cut the ſkin off 


ith the griſtly part, make ſmall incifions with a knife, 
bout wherein to tick ſome ſliced Truffles, or Muſhrooms, or 
— boch, with pickled Girkins, and Roots of other colours 
"ep H 4 ready 
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ready boiled; intermix all properly, throw a little $ 
over, and wrap it up in Cowl and Paper; finiſh it h 
roaſting, then ſtrip it, and ſerve with what Sauce d 
Ragout you think proper. | 


Poitrine de Veau d la Romaine. 
Breaſt of Veal Roman Faſhion, 


II is half brazed and marinated whole, as the Griftls 

are marinated ; then bathed with yolks of Eggs, and 
Bread Crumbs, to fry or broil of a good colour: ery 
it dry, or with a Sauce, or fried Parſley. 


' Cotelettes de Veau 8 la Marie. 
Veal Cutlets Bride Faſhion. 


CUT a Neck of Veal into Cutlets ; when well ſcaldef 

upon the fire, put them into a Stew-pan with half 
glaſs of Oil, two Laurel Leaves, a ſlice of Ham, Pep. 
per and Salt; fimmer it about half an hour, then add 
a glaſs of white Wine, as much Cullis, and a fey 
chopped Truffles; finiſh on a ſlow fire; when done take 
out the Cutlets, let them drain, take the Ham and Lau- 
rel Leaves out of the Sauce, ſkim it well, and add: 
bit of Butter and Flour, with a little ſcalded Chervl, 
chopped fine; when ready, add a good Lemon ſqueeze, 


Cotelettes de Veau Grilles.» 
Veal Cutlets broiled. 


COT the Cutlets pretty thick, and dip them in good 

Oil with chopped Parſley, Shallots, Pepper and 
Salt; make the Herbs ſtick to it, and add Bread 
Crumbs if you pleaſe; broil ſlowly, and ſerve then 
with Cullis and Verjuice, or Lemon, or any clear Sauce 
as you ſhall think proper, | | 


Coteletta 
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* Cotelettes de Veau ea Ragout. 
Veal Cutlets Ragout. 


HEV are brazed, and ſerved in the fame manner as 
L the Breaſt, with the ſame ſort of Ragouts, or any 
u ſhall think proper: See the Ragout Articles. 


Cotelettes de. Veau en Papillotes. 


Veal Cutlets in Paper. . 


HOP all forts of Sweet Herbs, Pepper and Salt; 
mix theſe with a little Oil, cover the Cutlets with 
, wrap them in Paper, rubbed over with Butter; broil 
owly, and ſerve with or without Sauce. You may 
rap them alſo in very thin ſlices of Lard, to nouriſh 
em in broiling. 5 | 


= Cotelettes de Veau Marinees. 

Pep: Veal Cutlets Marinated, 

| 20d 7 EAL Cutlets marinated are done as all former di- 

fen rections for Marinate, or as the Breaſt of Veal 

* ainated; and ſerved with any Sauce. | 
2- 


Cotelettes de Veau Compojees. 


Veal Cutlets Compoſed, or Shammed. 


FAKE the remainder of a roaſted Neck of Veal, 
make a Forced-meat of it, with Bread Crumbs, 
uet or ſcraped Lard, ſweet Herbs, Muſhrooms, four 
olks of Eggs, Pepper and Salt; make this in the 
rm of Cutlets, leaving a cavity in the middle to put 
the remains, or a freſh made Ragout of Truffles, 
oxcombs, Sweet Breads, &c. Stick one Rib to each 
repared Cutlet ; garniſh with Bread Crumbs, bathed 
ith Sr put them in a deep Pan, and place them 
the Oven to take a good colour, or fry them: Serve 
th a good reliſhing or clear Sauce. | 


eltt Cotelettes 
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Cotelettes de Veau en Fricandeau. 


Veal Cutlets Fricandeau, viz. Glazed, 
As this Diſh is of ſuch old practice, every boch 


leaſt acquainted with Cookery, knows how to dr 
it, either with Cutlets or Fillet. - It is done according 


all other directions, and may be ſerved with Ragout R) 
ſtewed Herbs; Sorrel is the moſt uſed, although H ® 
dive, Lettuces, and Sellery, are alſo very good. N 
ith 
Cotelettes de Veau aux Fines Herbes, CS 
Veal Cutlets and Sweet Herbs. fe; 
CHOP all forts of ſweet Herbs, Muſhrooms, a li n 
Winter Savoy, Shallots, Pepper and Salt, a ſpo 4h 
ful of Oil or Butter; dip the Cutlets in this, and rem Fe 
the Sauce to make it ſtick ; then bathe them with Hein 
and Bread Crumbs, and bake them in the Oven; add; 
glaſs of white Wine, and a little Cullis to the Sau 
fkim it well, and ſerve with the Cutlets.— This m tal 
alſo be ſtewed on aſhes fire, with the ſame ſeaſoning 
adding a ſpoonful or two of Cullis, if. neceflary, and 
good Lemon ſqueeze when ready to ſerve. 
Cotelettes de Veau aux petits Pois. 
| Veal Cutlets and Green Peas. 
THESE are done after the ſame Manner as the Gi RA 
or whole Breaſt. of 
b 
Cotelettes de Veau au Cruchon. - 
Veal Cutlets in Cruſt. e : 
COT your Cutlets properly; make a Marinate wi 2 
melted Lard or Butter, Muſhrooms, Shallots, | 
a clove of Garlick, Pepper and Salt, and fimmerti \ 
Cutlets in this for about an Hour; then wrap then WW 


Puff Paſte with all the ſeaſoning, put them in _ 
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in, bake them in the oven, and baſte with yolks of 
; make a hole in the middle, into which pour a 
0d clear Sauce when ready to ſerve, 


X ti Cotelettes de Veau d la Pcele. 

0 ark Feal Cutlets à la Poële. | 

" uv the Cutlets till about half done in Oil, Butter, 
oh WF or Lard, with all forts of ſweet Herbs finely chop- 


ed, Pepper and Salt; then put them into a Stew-pan 
ith a few ſlices of Veal and Ham, and all their Sauce; 
over them with ſlices of Lard, and fimmer on a flow 
re; when almoſt done, add a glaſs of white Wine, 
| the Sauce, add ſome good Cullis, reduce it pretty 
hick, and ſerve it upon the Cutlets. | 


{ N 

— * Poele ſignifies a Proing- n. This Diſh is to be underſtood as 
h Ee in 2 hurry, as moſt fried Diſhes are. 

. 4 Cotelettes de Veau a I Italienne. g 
” eil Cutlets, Italian Sauce. See Breaſt of Veal a 


 Cotelettes de Veau en Crepine. 
Veal Cutlets in Cowl. See as before. 


Cotelettes de Veau Diver fifites. 
Veal Cutlets in different Manners. 


DRAZE Veal Cutlets with thin ſlices of Lard, ſlices 
of Lemon peeled, a little Broth, a faggot of ſweet 
erbs, two Cloves, one of Garlick, and a little Bafil : 
den finiſhed white and tender, ſerve with what Sauce 
ou think proper, —You may do them with Parmeſan 
heeſe or ſmall Onions, or any thing elſe. 


Griſt 


te Wi 
ts, U Carre de Veau Glaſſe, ou Pique, d la Broche. 
Yen Neck of Veal Glazed, Larded, or Roaſted. 


ONE a Neck of Veal three Parts of the Ribs; if 
you would glaze it ſcald and ſtew it as a Fricandeau ; 
1 
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if you would have it roaſted, do not ſcald it, but la 
and roaft it in Paper: Serve with what Sauce n 
pleaſe. | 


Carre de Vean à la Servante. * 
Neck of Veal Stewed, 
IAR it with large Pieces, rolled in Pepper and $ 
Shallots, and fine Spices, braze it with flices | 
Lard, ſliced Roots and Onions, a Laurel Leaf, aud! 
few Drops of Brandy; ſkim and fift the Sauce, uy 
ſerve upon the meat. | | 


All diſhes under this denomination are meant as common drefin; 
La Serwante, ſignifies the Maid; who is ſuppoſed not to be a profeſs 
Cook; the ſame is to be underſtood of thoſe Diſhes called au Cur 


Bouillon, or Gros Sel, meaning plain diſhes. 


Carre de Veau d la Poivrade. 
Neck of Veal and Sharp Sauce. 


AKE a Marinate with Butter and Flour, which ya 
put on a ſand fire with ſliced Onions and Root 
a little Coriander Seed, one clove of Garlick, two dlauar 
Spices, Thyme, Laurel, Baſil, Pepper and Salt; pic. 
into it a larded Neck of Veal, and leave it therein abo Thy: 
two hours; then roaſt it, and ſerve with a Sauce P Pep 


rade, as you will find in Sauce Articles. Pot, 
Carre de Veau au Monargue. Gy 

Neck of Veal Monarch Faſhion. Yano 

CUT the fillet of a Neck of Veal, and with it mall of B 
a good Forced-meat with Cows Udder, Lard or ou] Shall 
Bread Crumbs ſoaked in Milk or Cream, Pepper 2 Pep; 


Salt, chopped Parſley, Shallots, Muſhrooms, and fou 
yolks of Eggs: Boil the remainder of the Neck in tit 
common Pot half an hour; then take it out and fill ti 
part from whence you cut the meat, with the Forced 
meat; upon this place ſlices of fat Liver, and Truffe 
cover it over with Forced-meat, bathe it with yolks 


Eggs, Bread Crumbs, and a little Butter; put! nd 


awbuk 


3 
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rany other you pleaſe. 1 1 


Carre de Veau en C dine. 
Neck of Veal in Cowl. 


I is done the ſame as the Cutlets, with this difference 
only, that it muſt be done whole. 


Carr de Veau en Surpriſe. 
Neck of Veal Stuffed. 


T is brazed and done the ſame as the breaſt - the 
meat cut out and ſtuffed with Forced-meat, finiſhed 
the oven, and ierved with a clear Sauce. 


Cuiſſeau de Veau aux Epinards. 
Leg or Knuckle of Veal and Spinage. 


LV a Leg of Veal with large Lardons, ther let it 
ſoak about twelve hours in a Marinate made after 
this Manner : A bit of Butter and Flour, about a 
quart of Milk, two Lemons fliced and peeled, fix 
Spice Cloves, fix Shallot Cloves, three Laurel Leaves, 
Thyme, Parſley, two cloves of Garlick, fix Onions, 
Pepper and Salt ; warm the Marinate and put it into a 
Pot, much of the bigneſs of the Veal; wipe the Veal 
dry before ſpiting, wrap it in flices of Lard, and 
two or three ſheets of paper; roaſt it, and ſerve with a 
Saxce Poivrade, or a Cream Sauce, make with a bit 
of Butter and Flour, a chopped Anchovy, two green 
dhallots, brazed and chopped Parſley, grated Nutmeg, 
Pepper and Salt; and as much Cream as neceſſary. 


Cuiſſeau de Veau d la Doube. 


Leg of Veal Dobed, or i la Mode. 


SE either a whole Leg, or the half of one, lard it 
thro' and thro with large Lardons, rolled in Salt 
and Spices, as in à la mode Beef; put it in a Pan much 


of 


 lardi 
ce 50 
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of its own bigneſs, upon flices of Lard and Veal, {, 
ſoned the ſame as the Lardons, a good large fagent i 
Parſley, Chibol, two cloves of Garlick, four of Spicy 
and one Bay Leaf; cover it over with flices of La 
and let it fimmer on a flow fire about an hour; add: 
pint of white Wine, and continue ſtewing till it is th, 


roughly done; then take it out of the braze, let it cog m 
ſkim and fift the liquid, and put it on the fire, with m Le 
whole Eggs, (the ſhetts being pounded, or juſt bruiſei petit 
and a few ſlices of peeled Lemon; clarify it, ſit , 
through a napkin, and pour it over the Veal, which yy 
may ſerve whole, or cut in ſlices, and the jelly cut i 
dice to garniſh the Diſh, 
Quartier de Veau, au Chevrenil, RI 
Leg of Veal Veniſon Faſhion. m 
THIS is done either larded or not; prepare a M, an 
nate with Vinegar and Broth, Pepper and du h 
Coriander, Cloves, Garlick, Shallots, Chibol, Park, Id of 
Onions, ſliced Carrots, Thyme, Bay Leaves and Bei- th. 
Let it ſoak in this at leaſt twelve hours, then roaſt h Th. 
wrapped in paper: ſerve with a ſharp, reliſhing Sauce. WW" 8 
Quartier, ou Cui ſſeau de Veau au Caramel, ink 
Quarter, or Leg of Veal Glazed. 
LARD all the lean part of a Leg of Veal, the Lu: 
dons being ſeaſoned with Pepper and Salt,  littk r 
grated Nutmeg, chopped Parſley, Chibol, Muſhrooms 
and one clove of Garlick ; put it into a Brazing: pu * 
much of its own bigneſs, with ſlices of Lard, flced * 
Onions, Parſneps, Carrots, a faggot of Parſicy, 1 11 . 


other brazing Herbs and Spices, one bottle of whit 
Wine, and about a quart of Broth ; braze flowly tilt 
is quite done; reduce ſome of the Braze (being fifted) 
to a ſtrong glaze, to rub the upper fide with, and ſent 
a good reliſhing Sauce under. 

A Leg of Veal being brazed without Wine, 2s 


other Brazes, may be ſerved with any Sauce; and in tht 
Cal 


Bre 
e Tel 
rown 
er t. 
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it is called by the name of the Sauce uſed, as ay 
mnt, aus Epinards, a P Aſpic, &c. or with any fort of 
zoout, Which gives it the name equally as the Sauces. 


Epaule de Veau. 
Shoulder of Veal. 


may be dreſſed in every reſpe& and faſhion as the 


t 
* Leg; I ſhall only give the different names to avoid 
uiſch petition, which are @ la Poivrade, a Allemande, au Na- 


rel, Kc. &c. 
Grenadins de Veau, aux Auc bois. 
Small Fricandeaux, Anchovy Sauce. 


RENADINs differ only in ſize from what are com- 
monly called Fricandeaux, being cut ſmaller, lard- 


Ma and brazed white or brown; ſerve them with a glaſs 
d white Wine and Cullis, mixed with their own Sauce. 
ar{lr ad ode or two pounded Anchovies, and fift it properly. 
Bai. Ir they may be ſerved with Greens. | 
aft , They are called Au Naturel, when ſerved with their 


un Sauce; and take the name of whatever vegetable 
dey are ſerved with, as aux Epinards, Sc. 
Ri ſſolettes de Leas. 
Veal Collops Broiled. 
UT thin ſlices of Fillet of Veal, and put them ſe- 


ns parately into a Diſh or Stew-pan, in Oil, or Butter 
d elted to Oil, Pepper and Salt, chopped Parſley, Chi- 
, an vl, Muſhrooms, and a little ſweet Bazil; let them 


bak in this about an hour, or more, then ſtrew them 
bread Crumbs, and broil flowly, baſting often with 
e remainder of the Marinate ; when done of a fine 
rown colour, ſerve them dry with a Lemon ſqueeze 
er them, or with a little Cullis Sauce, 


Pa whiet {ve 


| 
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Paupiettes de Veau. 


litt 
Veal Olives. Se 
MAKE a good Forced-meat of Poultry, or any che 
Meat; cut thin flices of Fillet of Veal, and ry 
the Forced-meat in it, to what bigneſs you think y, 
per; tie them well, and braze them ſlowly with a gl ( 
| of white Wine and Cullis, a faggot of ſweet Hers Wil M 
| two Cloves, and a few Shallots ; when done, ſkim 1 
fift the Sauce to ſerve upon them. of | 
| If you would have them roaſted, lard the Veal ſicg Wiſ®” 
| or cover them with thin ſlices of Lard. mu 
You may alſo broil them, bathing them with ER poſe 
and Bread Crumbs, and ſerve what Saue you thin? hc 
or a 


roper. 
: You may make Olives of what forts of Meat ju 
pleaſe, after the ſame manner, for variety's ſake; a 
ſerve with different Sauces : when roaſted like Haſl 
the French name is (en Hatereaux) viz. on (ml 
Skewers. 


Brezolles de Veau. 
Veal Brazed, a different Collop. 


CUT thin ſlices of Fillet of Veal, put two or thre 
ſlices of Ham in the bottom of your Stew-ya, 
then a down of flices of Veal, Pepper and Salt, cya 
ped Parſley, Muſhrooms, Shallots, Truffles a ſpoontulfiſ®0111 
of good Oil, Butter or Lard; lay the fame three u ff E 
four times over, and cover it with ſlices of Lard; brat 
ſlowly: When done, take the Lard and Ham out e 
the Sauce, ſkim and fift it; add a little Cullis, a goo 
Lemon ſqueeze, and ſerve upon the Brezolles. 
You may alſo let them marinate in the Sauce whit 
cold, for about an hour; then put them into a Sts 
pan fingly, and boil or rather fry them on a fierce fit 


to take colour on both ſides; take them out, and put! 
lttk 
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ale Cullis and a glaſs of white Wine into the ſame 
— and ſerve hot upon the Brezolles. 


Poupeton, 


ot | 

$ 1 | Meat Pudding. 

Kr his name is taken from the form of the Pan.) 

a git AKE a Forced-meat with Veal, Suet, Bread, Milk 
Herbs M or Cream, Parſley, Shallots, Muſhrooms, yolks 
n e Eggs, Pepper and Salt; garniſh the bottom of 


your Stew-pan with flices of Lard, (the pan to be 
much of the ſame bigneſs of the quantity you pro- 
poſe,) put three parts of your Forced-meat round, with 
Ia hole in the middle, to put in it a Ragout of Pigeons, 
or any other; cover it with the remainder, and bake it 
in the oven; when done, turn it over gently, wipe off 


; hy FB Fat, and cut a ſmall hole to pour a good Sauce into 
I it, made of Cullis, Lemon Juice, &c. and cover the 


hole again, —The Ragout you put in it gives it the 
name. 5 


Marbree. 
Marbled, Coloured, &c. 
th AKE half a dozen of Pigs Ears, as many Calves 
w. pe, Ears and Feet boned, twelye Palates, (Beeves or 


alres;) ſcald all together for about half an Hour in 
boiling Water, then braze with thin Broth, two pound 
of Ham, a faggot of all forts of ſweet Herbs, fix or 
ight Shallots, four cloves of Garlick, three Laurel 
Leaves, Thyme and Bafil, fix Cloves, half a Nutmeg, 
Onions, Carrots, and Parſneps; when done, let 
hem cool, and cut all in ſmall pieces with the fleſh 
df two roaſted fowls alſo minced, a handful of ſweet 
ilmonds, as much Piſtachio Nuts, and green Shallots; 


ix altogether in a Stew-pan with a deal of chopped 
| putt arſley, a bottle of white Wine, ſome melted Hogs- 
lick erd, the Juice of four Lemons, and all ſorts of fine 


pices; boil all together until the Sauce is quite reduced, 
| | and 
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and let it cool again; then take a Stew- pan the bi 
you would have the Cake; rub it all over with Butte, 
and garniſh it with Wafers of different colours, cut wy 
diſpoſed according to fancy; then fill it with the nei. 
well intermixed taking care that the Meat is ſtill war, 


. . ſc 
and put it in a cool place to ſettle. When you wir C 
to ule it, only dip the Stew-pan into warm Water, or 


turn it over into the Diſh upon a Napkin ; you may i 
o garniſh it with ſlices of boiled Truffles, Pickles, ore 
any colour you pleaſe. 


Grenade. 
A Grenado, 


CAL“ four large Craw-fiſh and aColliflower ; garnif 
the bottom of your Stew-pan with ſlices of Lai 
lay the four Craw-fiſh at the bottom ſtar-like, and be 
tween them ſome of the Colliflower, Fillets of Ham, 
roaſted Fowl, and ſliced Truffles; bathe them wit 
Eggs to make them ſtick together, then put a 
Forced-meat round the Pan of a proper thickneſs, in 
terlarded with Fillets of Ham and Fowl; leave a hol 
in the middle to put what Ragout you pleaſe; covert 
over with Forced-meat, baked in the oven, tum 
over gently, take off the ſlices of Lard, and wipe i 
with a linen cloth ; ſerve with Sauce Pontife. 
Truffles are not abſolutely neceſſary in this any mor 
than in many other Diſhes ; they are very good in mol 
made Diſhes, but the price is to be confidered, more pat ok 
ticularly in England. | 


Grenade en Doube. ow 
Grenado Dobed. po 


CUT half a dozen Grenadins, viz. ſmall Fricandeay 
and being larded and glazed, as to ſerve by then 
ſelves, cut the remainder of the Leg of Veal into lag 
dice, and lard them irregularly with large pieces; dt 
a Fowl alſo into pieces, which boil with the laſt Veal i 
Broth, adding a pint of whitte Wine, a Knuckle 1 \ * 
a fagg0 


mak 
uel 
littl. 
or N 
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6 faggot of Parſley, Chibol, a clove or two of Garlick, 
three heads of Cloves, a Laurel Leaf, Sellery, Thyme, 
and ſine Spices: When done, lay the Fricandeaus at 
the bottom of your Stew-pan (which you muſt always 
proportion to the bigneſs of the Diſh you propoſe to 
make) with thin ſlices of Lard under them, and bits 
of Fowl between ; then lay in the bits of Veal, and 
fniſh in the ſame manner; fift the Broth, pour it 
orer this preparation, and let it cool to a jelly: You 
may add a Calf's Foot in the boiling to make the jelly 
ſtronger. When you want to uſe it dip the Stew-pan 
in warm Water, and turn it over gently. 


* Theſe Diſhes will keep a long while, and, being ſliced, may be 


85 mak uſed either cold or warm: The jelly will ſerve for Sauce either way; 
Lare you may add a little Cullis when ſerved hot, or jelly when cold. 
nd be ; 

Hin Favorites. 

n wth Different Olives. 

| Bol CUT flices of Fillet of Veal round, of about the big- 
pi neſs of the palm of your Hand, without the paring; 


make Forced-meat with the remains of roaſted Chickens, 
uet, Herbs, Eggs and Spices ; upon each lice put a 
little of this Forced-meat and fat Livers ſliced, Truffles 
or Muſhrooms ; continue theſe to a middling height, 
the laſt layer being Veal ; then roll them in Cowl, and 
ie them; put them into a Stew-pan, with ſliced Ham 
nd Veal, Parſley, Shallots, two Cloves, one of Gar- 
lick, Pepper and Salt, a little Broth, and a glaſs of 
White Wine; boil ſlowly; when done, take off the 

owl, wipe the Fat cleanly, ſkim and fift the Sauce; 
add a little Cullis, Lemon Juice, and chopped Parſley. 


| Venetienne de Veau. 
Broiled Veal, Venetian Faſhion; Veal Stakes. 


UT flices of Fillet of Veal, pretty thick and large; 
marinate them about an hour in a little Oil, chop- 
ed Parſley, Muſhrooms, Shallots, Laurel, Thyme, 
12 Baſil 


"Over it 
turn f 


wipe it 


y more 
in moſt 
Ie pat 


ndeaws 
y then 
to lag 
es; cl 
Veal n 
of Veal, 
| faggi 
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Bafil, Pepper and Salt; make as much of the Mar. 
nate ſtick to them as you can, and ſtrew them with Breyy 
Crumbs ; broil ſlowly, baſting them with the remain. 
der of the Marinate ; ſerve with a ſqueeze of Lemon 


or a Seville Orange. 
Venetienne au Jambon. 
Broiled Ham, Venetian Faſhion. 


CUT thin ſlices of Fillet of Veal, and between tay 

place a ſlice of Ham, dipt in Eggs, Parſley, Muf. 
rooms, Shallots, Truffles, and a little Pepper; rol 
them in ſlices of Lard, and ſimmer them gently with 


a little Broth, and a glaſs of white Wine; when done, i 


take off the Bacon, ſkim and ſift the Sauce, and add: 
little Cullis: You may ſerve with a reliſhing Sauce, 
what fort you pleaſe. 

Venetienne d la Moele. 


Venetian Veal with Marrow. 


CUT very thin ſlices of Veal, till you have as may 
as will make a Diſh; bathe them round with white 
of Eggs to make them ftick, dip them in Butter, ſee 
Herbs chopped, and Bread Crumbs ; boil ſlowly, and 
ſerve with a reliſhing Sauce. | 


Venetieane au Vin de Champagne. 
Venetian Veal, with Champaign Wine. 
UT large thin ſlices of Veal; between every tw 
ſlices put Butter, chopped Parſley, Shallots, Muſh 
rooms, Pepper and Salt ; braze them about an hour 
then add a glaſs of white Wine; finiſh the brain, 
reduce the Sauce, and add a Lemon Squeeze when re 
dy to ſerve. 
| Fricandeaux aux Legumes. 
Fricandeau with Garden Greens. 
AS every body 1s acquainted with this Diſh, I ful 
give no further direction, than has been done 
Veal Cutlets. 1 


ith C 


wi 
„ 4 
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at. Woir “ de Veau au Pontiff. 
4 | Knuckle of Veal, Pontiſe Sauce. 


mon CUT long pieces of Lard, and pickled Cycumbers; 
lard the Fillet through and through with theſe, tie 
it with packthread, and put it into a Stew-pan much 
of its own bigneſs, with a little Butter and a Lemon 
Squeeze ; let it catch a little, then add Broth, a faggot 
f ſweet Herbs, one clove of Gatlick, two of Spices, 
und a Laurel Leaf; finiſh it, and reduce the Sauce, to 
glaze it like a-Fricandeau, and ſerve with Sauce Pontife. 
ee the Sauce Article. * 
= * Neix di Veau, Filet, & Rontlle, mean much the ſame thing; the 
irt being a pretty large Knuckle, the ſecond a large Fillet, and the 
bird a ſmall one, from the difference of cutting up the meat. 


Noir de Veau d la Saint Chud. 
Knuckle of Veal Saint Cloud Faſhion. 


HIS is the Fillet of Veal ſtuffed and roaſted, as 
done in all families, only Muſhrooms and Truffles 
re recommended in the ſtuffing, - which are not com- 
only uſed, but may be of advantage, when they are 
0 be obtained, 


Noix de Veau Glaſſes, 
Fillet of Veal Glazed. 


HIS is done in the ſame manner as the Noir an Pon- 
life; only that this is not larded, and is ſerved 
ith Cullis Sauce-and Lemon Juice. ole? 


Roell de Pran d la Dante. 
Small Fillet of Veal ſtewed. 


UT long pieces of larding Bacon, and ſeaſon them 
with Pepper and Salt, fine Spices, chopped Par- 
ey, and Shallots; lard the Fillet through and through 
at the larding may cut with each flice, put it into a 
azing-pan with a little Broth, a glaſs of white Wine, 
3 ſweet 


— » ; * pd as « os. wy) N 
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ſweet Herbs, two Cloves, Laurel, Thyme, a litt 
Coriander, and a cloye of Garlick ; when done, reduce 
the Sauce, ſift it, let it cool to a jelly, 125 ſerve cold 
with the-Veal whole, or ſliced. 


Routlle de Veau d la Cendre, 
Small Fillet of Veal. 


THIS is done in the ſame manner as the former, onl 
ſerved hot with its own Sauce, « or what addition . 
you pleaſe. | | 
Ala Cendre means on Aſhes or ſlow fre, &c. 
Andouillettes au. Celeri. 
Sham Sauſages, with Sellery, 


Boll half a dozen long ſtalks of Sellery, then pt on | 

the water out, and lay ſome good Forced-mex 
round them; tie them up in thin ſlices of Veal, in th 
form of Sauſages; boil them in Broth, Herbs and Spi 
ces; ſerve with what Sauce you pleaſe. 


Filets Mignons. 
Darling Fillets. 


THESE are the Fillets running horizontally unde 

the Kidney of a Loin of Veal; they muſt be lardel 
and glazed; and you may ſerve them with ſtewed 
Greens, or what Sauce you pleaſe, 


Filet de Veau d la Conty. 
Fillet of Veal Conty Faſhion. 


Ci 

CET out the whole Fillet of a Neck of Veal, ſinhounc 
it of all its finews, and cut it in ſeveral places halle 
put in Fruffles, Sweet Bread, and fat Livers, all flicWnd 8. 
ſimmer it on the fire with a bit of Butter, chopped parcel 
Parſley, Shallots and Muſbrooms ; then braze it with gs 


{ew ſlices of larding Bacon and Ham, with all the fil 
Seaſoning ; and in about an Hour add a glaſs of wiit 
Wy 


crve 1 
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ine; when done, take out the Fillet, add two ſpoon- 
fuls of Cullis, boil a moment, ſkim and fift the Sauce, 
and ſerve upon the Fillet with a a per and alt, 


and a Lemon _—_ 


. Timbale * 3 ha Romaine 


COT ſlices of Veal very thin, put them into a Stew- 

pan upon ſlices of Lard, and bathe them with 
tes of Eggs to make them; join together; make a 
good Forced-meat with the Parings, Bread Crumbs, 
team, Udder, raſped Lard, Parſley, Shallots, Muſh- 
ooms, Pepper and Salt, and a couple of Eggs; lay 
Wome of this Forced- meat upon the Veal, then a 
rout of Pigeons, or any other; and cover it over 
gently, and take off the Lard: Serve with what Sauce 
ou pleaſe, 


* The timbale is a mould much in the ſhape of a Kettle Drum, or 
Turks Caps, uſed for Blanmange. 


rau à la Folette. | 
Veal without Art. : 


HIS is ſlices of Veal marinated for about an hour 
with a little Oil, and all ſorts of ſweet Herbs; 
hey are then rolled like Veal Olives, with all their ſea- 
oning, roaſted, and ſerve with a ſharp Sauce. 


; Gateau de Mai. 

A Spring Cake. 
d01IL a pint of Cream, and a good quantity of Bread 
” Crumbs, reduce till it is quite thick, then add 
pounded Udder, and Suet, with fine chopped Parſley, 
diallots, Taragon, Burnet, Chervil, Creſſes, Pepper 
ad Salt, Nutmeg, and fix yolks of Eggs; lay little 
parcels of this in a deep Diſh, bathe it with yolks of 
ggs and Bread Crumbs, bake it in the Oven, and 

erve with a ſharp Sauce, or ſtewed Greens. 


little 
educe 
cold 


8 only 
Cition 


I 4 Pain 
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 Pain,d la Flamondt,, 

es bas 5d th Lond ts ee 
CUT a Cabbage in four, ſcald it, and preſs out the 

water; then tie it, and braze it with about half: 
pound of pickled Pork, half a dozen links of Say. 
ſages; a faggot of Parſley, Shallots, one clove of Gm 
lick, two of Spices, and. Broth; when done - enough; 
take out the foggot, and add two fpoonfuls of Cullis, 
reduce till the Sauce is quite waſted, and let it cool 
garniſh a Stew-pan round with Paſte, and put the R. 
gout in it; cover it over with Paſte, and make wha 
deſign you pleaſe upon it; bake it in the oven about a 
Hour, then pour a good Sauce into it, and cover it uy 
as if whole. * w6 $148 | 


bs Crepinettes de Godiveau. 
HE Godiveau is Forced-meat made of Veal, as it is 
often prepared for Petits Pates; which when pr. 
pared, you may roll in Cowl, and either broil, fry, a 
bake in the oven: Dip them firſt in. Oil or Butter, with 
Bread Crumbs or without: They are beſt fried, an 
ſerved dry, _ 8 


Gateau de Veau en Crepine. 
Veal Cake in Cowl. 


MAKE a Forced-meat as the PR then cut 1 

Knuckle of Veal into ſmall pieces like Dice; add 
a few Piſtachio-Nuts, ſweet Almonds, Pepper, Salt 
fine Spices, and three yolks of Eggs; match your Sten. 
pan to the bigneſs you would have the Cake, garniſhi 
with ſlices of Lard upon the Cowl, then put in the Forcet 
meat, Veal, &c, cover it over with the Cowl, and bake 
it in the oven in a moderate heat. When done, let! 
cool in the ſame pan to ſerye cold, upon a napkih 


or on ſlices, _ 
Ven ere 


—— 


The FOO £222 2 000 121, 


Iran d la Villagroife.. 
Veal, Pezfant Feſhign, : 5 
UT thin large flices of Veal, ſeaſon them with. 


pepper, Salt, fine Spices, Parſley, and Shallots ; 
ut alſo thin ſlices of am, dip them in Eggs, and 


Em them upon the Veal, wrapping the Ham therein; 
ough; ind boil them with a "glaſs of white Wine, and as. 
ulld. uch Broth, When done, ſkim arid fift, the Sauce, 
coal; nd ſerve without adding any thing elſe tO. it. 
e Ru. 


Bagatelles de veau. . 
- Triftes of Vell. 


U chin ſlices of Veal, ſeaſon chem with fine Brie 
chopped Truffles or Muſhrooms, Parſtey, Shallots, 
nd fine Oil; roll them up like Saufages, with all the 
eaſoning in the inſide; tie them up, and ſimmer them: 
ith a glaſs of white Wine, and two ſpoonfuls — 


Pre. Mullis; fift the Sauce to ſerve upon them. 

Ty, 0r 

, With Filets de Coulis à la Bechamel.. 1 
„ and Fillets of Cullis-Meat Bechame Sauce. 1 


O make a Side-diſh/ in a hurry, or inſtead of a 
ſpoiled one, pare the brown off the Cullis-Meat, 
nd cut it in ſmall Mets; fimmer it a moment in Be- 
hamel- Sauce, which you will find among the Sauce arti- 
les —You may alſo ſerve i it in different reliſhing Sauces. 


- Du MOUTO . 
ih Of MUT TON. 


La Queue de Mouton de differentes Fagons. 
Sheep's Rumps of different Faſhions. 


CHEEP's Rumps boiled, or brazed tender, broiled. 
or not, make a very pretty Side-diſh. You may 
we with what Sauce you pleaſe, ſweet Herbs chop- 


ped, 
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. ped, and Cullis, Muſhrooms, and a pounded Anchoyy 
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_ ; alſo with ſtewed Cabbages or other Greenz,.. 
e different modes of dreſſing Sheep's Rumps, at 
as follow : | | 1 
Queuts de Mouton en & Canape. 5 
PUT Sheep's Rumps veiled. 


HE Rumps being brazed very tender, cut piecy 
of the Crumb of a Loaf to the length of the 
Rumps, and fry them in Butter of a fine brown colour, 
put them in the Table-Diſh with a little raſped Py. 
meſan over them, and a little Cullis in the bottom; 


lay the Rumps upon the Bread cloſe to each other; if 


melt a little Butter, and mix ſome Muſtard with it, » 
pour over the whole; then ſtrew it with Bread Crumbs 
and put it in the oven to take a good colour, or under 
the cover of a brazing-pan. You may make a Gran 
at the bottom, either with a little Farce, or Brea 
Crumbs and Cullis. When you are ready to. ſene 
pour out the Fat, add two or three ſpoonfuls of goo 
rich Conſommee, and mix a little more Mutarl 
therein. : 
®* Canap# fignifies a kind of Couch, or covered Bed, 


Quents de Mouton au Caramel. 
| Sheep's Rumps glazed. 


FH E Rumps brazed as uſual, make a ſtrong (late 
with good Veal Gravy and Cullis ; rub the Rump 
over with it as a Fricandeau, and ſerve with any fot 


of ſtewed Greens. 
Queuts de Mouton au Ris. 
Sheep's Rumps with Rice. 


WASH and ſcald what quantity of Rice you thi 
proper, and boil it tender and thick in good tit 
Broth ; when' done, put ſome of it into the Table 
. J 


liſh, 
hen 
heir 
dven 
Vhe 
ull 
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h, and place the brazed Rumps thereon, covering 
hem over with more Rice; ſmooth ther over to keep 
heir ſhape, and give them a good brown colour in an 
ven, ſufficiently hot to form a cruſt upon the Rice. 
Vhen ready to ſerve, add a proper quantity of good 
allis in the bottom of the diſſnmn. 


Queen de Mouton au Par men. 
Sheep's Rumps with Parmeſan Cheeſe. 


01 brazed Rumps in Volks of Eggs, roll them in 

Bread Crumbs, raſp Parmeſan Cheeſe over them, 
them of a fine yellow colour, and ſerve dry, with 
ried Parſley.— They are alſo dreſſed by mixing Par- 


— neſan with melted Butter and Cullis; pour ſome of 
under bis into the Table-diſh, place the Rumps thereon, 
gran nd then pour over the remainder; ſtrew them over 
Brea) With Bread Crumbs, and then with raſped Parmeſan ; 
ſene WWoiſh them in the oven, or under a proper cover. 

= Queues de Mouton d la Flamande. 


Sheep's Rumps, Flemiſh Faſhion. 


CALD the Rumps in boiling Water ; then boil 
them in Broth for about an hour, adding a ſcalded 
Savoy cut in quarters, and five or fix large Onions; 
chen three parts done, add as many bits of Sauſages 
s there are Rumps; and when the whole is boiled 
ery tender, drain, and intermix it on the Table-diſh, 
ouring over a good Sauce, made of Cullis, Butter, 
epper and Salt, and a little Vinegar. - 


Queut's de Mouton à la Milanoiſe. 
Sheep's Rumps and Savoys. 
HE name of this Diſh is taken from the Cabbages 
uſed therein, viz. Savoys, which in French are 
alled Choux de Milan.—The Cabbages are brazed, and 
hopped like a Farce; then ſtewed with Butter, Pep- 
| per 
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—— 
— 


| | Salts, few bits of Pickled Pork, and a Oo 
== S The Rumps are ſerved. upon the (ue: 
55. and the Pickled Pork, Placed round the Pit, 
3 eue en Verne e et Aren au Coulis & "Heron, 
Tarcen of Sheep's Ruttips and Pinions, with Cheſnny 301 
THE Rumps are mixed with the Pinions of Poul 
and Cheſnuts, and ſerved 1 * a Turceh, . pre ＋ 
thick with Chefnut Cills: * 
8 4 Mouton x e. 
Steg s Rumps in "Horchpot. | This! 


Hs Vim 3 is commonly pretty high ſeafoned, and 

ſerved in a tureen. It is dreffed much like th 
aſt, only that. Onions, Pickled Pork, and any kind 
Meat is added; and the Rumps may be glazcd like 
Fricaudeau, for the ſake of variety. 111 


 Langues de Mouton. 
Sheep's Tongues. | 


OIL them i in Water with all ſorts of ſweet Herbs; 

when they are almoſt done peel them, and fu 
them in a good Braze : Serve with a reliſhing Sauce 
—You ma? 2 cut them in two, and dip them n 
Butter or Oil, with chopped Parſſey, Shallots, Peppe 
and Salt, to brail or fry; and then ſerve with * 
Piguaute. See the Sauce articles. 


Langues de Mouton à ta Provengate. © 
Sheep's. Tongues, Provence Faſhion. 


RY ſliced Onions in Oil ; when half done add Flo, 
chopped Parſley, Muſhroots, a clove of Gatlick, 
Pepper and Salt, a glaſs of white Wine, and. tw 
4s ih of Cullis; = it boil till the Onions are dont, 
Wl as many ready boiled Tongues as you. ou 
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mer them a quarter of an hour in the Sauce, and 


ech all together; garniſh the diſh with fried Bread. 
ith, Langues dr Mouton Glackes, 

u. Sheep's Tongues as Fricandeau. 

ef BD OTE the Tongues to three parts; peel them, let 


0 them cool, and then lard them; finiſh in à little 
oth, with a ſlice of Ham, ſweet Herbs, and a few 
ne Spices ; ſkim the Sauce, reduce it to a Glaze, and 
rre with what Sauce you pleaſe. Vou may alſo ufe 
em without glazing, with a fpoonful of Cullis, and 
roth added to their own Sauce, and well fifted, — 
This laſt is called ay Naturel. 


Langues de Mouton à la Royale. 
Sheep's Tongues, Royal Faſhion. 


dOIL them as before; then lard them through and 
” through, and marinate about an hour in three or 
ur ſpoonfuls of Oil, Pepper and Salt, chopped Par- 
ey, Shallots, Truffles or Muſhrooms ; finiſh them 
ith all this Seaſoning, between ſlices of Lard, and 


erb: dea glaſs of white Wine; when done ſkim the 
6-4 auce, add a little Cullis to give it confiſtence, and 
e it upon the Tongues, 


Langues de Mouton aux Onions en Crepine. 
Sheep's Tongues with Onions in Cowl, 


RY ſliced Onions in Butter; when done add twa 
pounded Anchovies, two Shallots, a little Fennel 
nely chopped, Parſley, Pepper and Salt, and two 
olks of raw Eggs; put ready boiled Tongyes into a 
it of Cowl, and the former preparation round it, 
hich you will roll in the Cowl ; bathe with Eggs and 
read Crumbs, give them colour in the oven, and 
ve with what Sauce you pleaſe.Vou may alſo 
es them au Gratin, cutting them into thin ſlices, 
placing 
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ing a little, Forced-meat between, and bell 
now and then with Cullis. 


Langues de Mouton en Papullottes. 
Sheep's Tongues in Paper. 

Cr brazed Tongues into two pieces, and put tou 

them a Forced- meat made of Fowls Livers, or n 
ſorts of Poultry, with Volks of hard Eggs, fue 
Herbs, a little Suet or Beef Marrow, Pepper and di, 
and a few fine Spices, pounded together; roll them i 
in Paper, firſt rubbed with Oil or Butter; either bg 
or bake them ſlowly, and ſerve dry or with a Sauce, 


Langues de Mouton au Parmeſan. 
Sheep's Tongues and Parmeſan Cheeſe. 


PUT a little Cullis Sauce and Butter into the diſh yu 
intend to ſerve, and upon this raſped Cheeſe; fil 
brazed Tongues in two, and lay them upon it, then: 
little more Cullis and Cheeſe ; put it in the oven, q 
colour it with a ſalamander ; ſerve with ſhort Sauce, 


Langues de Mouton au Four, 
| Sheep's Tongues in the Oven. 


CH OP ſome Parſley, Shallots, Thyme and Laure 

Pepper and Salt, mix all together with a goo 
bit of Butter; put half of it on the Table-diſh, vit 
ſplit Tongues thereon, two or three ſpoonfuls of gol 
Cullis, and the remainder of the Butter; ſprinkk 
Bread Crumbs over, and finiſh in the oven. 


Langues de Mouton en Surpriſe. 
Sheep's Tongues maſked or ſhammed. 


BR O1L Sheep's Tongues in Water till three pu 
done; peel them, and lard them through a 
through; then finiſh in a flight Braze, made of Brod, 


@ glaſs of white Wine, a faggot of ſweet Herbs, ts 
| Clones 
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wes, and a few Shallots ; when done let them cook, 

ad wrap them up in Forced-meat, either (Godiveau) 

- of Poultry, and a Cowt over both; then dip them 
„and ſprinkle them with Bread Crumbs ; 

em into your diſh, and bake in the oven: When 

ne, wipe the fat off very clean, and ſerve with Acid 

wee. You may alſo wrap them in thin ſlices of Veal, 


der the Cowl, and fimmer them about an hour with 
„ fe little Broth, and a glaſs of white Wine: When 
, Nah one, fift the Sauce, add a little Cullis, and a Lemon 
em yy 


queeze, and ſerve upon the Tongues. —This laſt is 
alled d 4 Braiſe. 


Langues de Mouton d la Liaiſon. 
Sheep's Tongues Ragout, or with thick Sauce. 


d OIL Tongues in Water; when well peeled cut 
D them in two without ſeparating them quite; ſeaſon 
em with Pepper and Salt, a little Oil or Butter, and 
roil them on both ſides: Make a Sauce after this 
anner; a little Butter, with chopped Muſhrooms, 
hallots, two Cloves, and a faggot of Parſley ; fimmer 
his ſome time, then add a little Broth, half a glaſs of 
ite Wine, Pepper and Salt, and a little Flour ; re- 
uce the Sauce, take out the faggot, and add three 


Laure BA olks of Eggs with Broth to make the Liaiſon : Serve 
2 good upon the Tongues with a Lemon Squeeze. 

1, With | 

f * Langues de Mouton d la Dauphine. 

prinkk Sheep's Tongues, Dauphin Faſhion, 


DRAZE the Tongues till quite tender, cut them into 
very thin ſlices, and make a Forced-meat with 
rufles or Muſhrooms, fat Livers, Beef Marrow, 
Pepper and Salt, p Parſley, and Shallots, mixed 


e pa ich three Volks of Eggs; cut pretty large pieces of 
zh esl, and intermix this Foced-meat with flices of 
Bro ongue ; roll them up in Cowl like a thick ſhort 


zuſage, which dip in Eggs, and then ſprinkle Bread 
| Crumbs 
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Crumbs all over; fry or broil of a fine colour; fer 
either dry, with fried Paſley, or with Sauce, 


Langues de Mouton à la Bourgeoiſe, 
Sheep's Tongues, plain Family Faſhion, 
BOIL them in Water, then peel and ſplit them 

two; marinate awhile in melted Butter, Peppe 
Salt, and chopped Shallots; broil ſlowly with Bra 
Crumbs, and ſerve with a Sauce made of a ſpoonhy 
of Verjuice or Vinegar, a bit of Butter, two ſpoonfy 
of Broth, a little Flour and Nutmeg, and two choppd 
Shallots ; reduce the Sauce to a good confiſtence, ali 


ſerve under the Tongues. J 
Langues de Mouton en Tourie. | 
, , r thi 
| Sheep's Tongues Pie. * 
MAKE a good Puff-paſte, and lay in the bottom i orti 
the diſh ſome good Forced-meat, made of roi hic 
| Poultry, Suet or raſped Lard, chopped Parſley, Mul 
rooms, Pepper and Salt, and a few fine Spices ; un 
this place the Tongues cut in two; over them, a gol 
ſlice of Ham, a little Butter, and a few flices of lad H 
ing Bacon; finiſh the- Pie and bake it: When don, 
take out the Lard and Ham, fkim the fat off wn 


clean, and add what Sauce you. pleaſe. 
Canelons * de Langues de Mouton, 
Sheep's Tongues fried in Paſte, 


UT Sheeps Tongues in quarters length-ways, t 
Tongues being firſt brazed ; put round them 1 
little Forced-meat well ſeaſoned, then roll them up 
Paſte very thin, and fry as you do Riſfolles ; ſervetha 
dry. They are alſo ſerved au Gratin, following ti 
ſame direction as for other kinds of meat. 


* Cantlen is a diminutive of Canan, viz. al Gun; this, ad 
all directions under this denomination, are prepared after this mam 
Canons and Canelons (in the ſenſe c: —— are to each other, 8 
Crepine and Crepinette, 


Pad 
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Pieds de Mouton de Differentes Fagons. 
Sheep's Tratters of different Faſhions. 
3OIL them in Water until you can take out the 
great Bones ; ſplit them to clean properly, and 
oil them again till they are very tender; dreſs them 
1 what manyer you pleaſe, either as a Fricaſſee of 
nicken, or with a Cullis Sauce; taking care to make 
ne Sauce reliſhing. 
Pieds de Mouton & la Belle- uc. 
Sheep's Trotters, with Sauce A la Belle · vuẽ. 
H E Trotters brazed very tender with Scraps of 
Veal, a few bits of Ham, Lard, Spices, and two 
r three ſlices of Lemon; take the Leg Bone out, and 
n the room of it, ſtick a bit of fried Bread cut pro- 
ortionably ; ſerve with the abovementioned Sauce, 
hich you will find in the Sauce Articles. 


Pieds de Mouton en Canon. 

Sheep's Trotters fried in Paſte. 

HE Trotters firſt boiled in Water, and finiſhed in 

a good taſted Braze, muſt be boned without cyt- 
Ing; then roll them in good Forced-meat, and di 

em in thick Batter made of Flour, Oil, white Wine, 


Pepper and Salt; fry them of a good colour, and 
rve with fried Parfley. 8 oy ; 


ay', K Pied de Mouton à la Sginte Menehoult. 
Sheep's Trotters fried or broiled. 


HEN boiled enough to take out the great Bones, 
put in their — mend On! fin 
dem in a good Braze, or in a Sainte Menebault made 
th a little Milk, a bit of Butter and Flqur, and all 
ots of ſweet Herbs chopped fine; roll them in Bread 
other, A umbs; broil and ſerve them with a clear ſharp Sauce, 
when 
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when brazed very white and tender. You may ery 
them with Sauce d la Reine, or any other Sauce, whe 
brazed tender. The Sauce gives the name, ag uy 
Onions, au Parmeſan, au Gratin, &c. &c. 
Pieds de Mouton & P Aſpic. 

Sheep's Trotters in Aſpic. 


ASPIC means a ſharp Sauce or Jelly, wherein 3 

commonly uſed Elder or Taragon Vinegar, wig 
chopped Parſley, or Taragon Leaves, Oil, Pepper ay 
Salt, Muſtard, and Lemon. Any ſorts of cold Mex, 
Poultry, or Game, may be ſerved in Aſpic, eiche 
hot or cold, 


| 

Pieds de Mouton d la Ravigotte. . Iref] 
Sheep's Trotters à la Ravigotte. 0 
They are ſerved with the Sauce ſo called. — 


I ſhall paſs over any further directions upon the di. 
ferent ways of dreſſing Trotters, and Ears alſo, as ven 
needleſs. Kidnies may be dreſſed as Beet's, allowiy 
for tenderneſs. Sheeps Rumps are alſo dreſſed in 4 
the different ways of Calves Tails, either with Gard 
Greens or Sauces, Rice or Roots; in Tureen, it 


Pinions of Poultry, or other Meat, as in Hotchpot, Nec 


, , pri 
Carre de Mouton au Reverend. : ate 


Neck of Mutton, the Clergyman's Diſh. 
LD the Fillet of a Neck of Mutton through u 


through with Ham and a few Anchovies, firſt ul ( 

ed in chopped Parſley, Shallots, Thyme, Laurel, can. 
per and Salt; then braze them flowly in Broth, wit 

a few flices of Lard, and a glaſs of white Wil HI 

when done, ſkim and fift the Sauce, and add a lit G 
Cullis to give it a proper body, and a Lemon Squet! 

2 \ 


(ar 


of 


The PROrESSED Cook. 131 


Carr de Mouton en Fricundeau. 
N eck of Mutton Fricandeau. 


T is done in the ſame manner as the Neck of Veal; - 
being larded, brazed, and glazed ; and ſerved with 
reens or Sauce. HO. 
As I have tranſlated an ample Collection of Receipts 
for dreſſing a Neck of Veal, I ſhall, avoid repetition 
ith regard to Necks of Mutton, as they may be done 
he ſame way in every reſpect, allowing for the dif- 
erence of meat. The names in- the original are as 
ollow : 


\ Carre de Mouton Sans Fagons, Neck of Mutton, 
weed plain. a : 


Carre de Mouton en Crepine, Neck of Mutton in Cowl, 


Carrt;de Mouton a PEchalottes, Neck of Mutton, 
1th ict Herbs, | ; 


Carre de Mouton au Fambon: 
Neck of Mutton with Ham. 


HIS is brazed, and the few flices of Ham which 
are uſed in the Braze, are cut into dice, mixed 
th the Sauce, being well ſkimmed and fifted, and 
rved with the Neck. Note that your Braze is appro- 
riated in the ſeaſoning for Sauce. 


Carre de Mouton & la Mode, Neck of Mutton as Beef 
la Mode, | | ; 
Carre de Mouton d la Fardiniere, ou d la Capucine. 
called from the Greens, or the Simplicity of dreſſing. 


THIS is fried Mutton Chops, eaten with Garden 
as 


Cotelettes de Mouton Sans Malice. 
Mutton Stakes without Art, a plain Way. 


K 2 Aricot 


he di. 
1s ven 
lowny 
I in al 
Jardet 
, Wi 


1pot, 
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. Aricot de Minton aux Rarines. 
Harricot of Mutton with Roots. 


HIS is the Harricot of Mutton known to every body 
it is ſerved with Greens and Roots. 


 Cotelettes de Mouton de plufieurs Fagons, 
Mutton Stakes, different Ways; See Veal Cutletz. 


Cotelettes de Monton au Fenouil. 
Mutton Stakes with Fennel. 


THESE are done ſlowly in Broth, with Pepper a 
* Salt, and all forts of ſweet Herbs, adding Fend 
ereto. | | 


. Cotelettes de Mouton à la Cendre. 
Mutton Stakes Maſqueraded, or like a Hedge-Hoy, 


BRAZE the Stakes in a well-ſeaſoned Braze; whiy 
| about half done, put in different forts of Roy, 
cut as for Lardons ; and when quite done, take all ou, 
and make ſmall holes in the Stakes, to lard them vit 
the Roots, which muſt Thow pretty long on either fit 
Serve with a good Cullis Sauce, and reliſhing Hel 
chopped. 1 
Cotelettes de Mouton @ I Amoureux. 

Lover's Stakes. 


LO the Stakes, and give them a fry in Butte 
with Parley, and a branch of Winter Savory; the 
put them into à Stew-pan with ſmall bits of Hz 
ſliced Onions, Carrots and Parſneps, which you i 
ive a fry in Oil or Butter; add a glaſs of Wir, 
Pele Cullis, and ſkim the Sauce: Serve with all tk 
Roots and Ham. | 


Cotelettes de Mouton en Crepine. 


Mutton Stakes in Cowl, See Veal. 


Cotelett 


1 


The PROFESSED Cook. 133 


Cotelettes de Mouton em Crepine d une autre Fagon. 
Mutton Stakes, another Way. 


HIS is in the fame manner as the Sham Veal Cut- 
lets: See Veal Cutlets en Surpriſe. | 


Cotelettes de Mouton en Surtout. 
Mutton Stakes Maſked ; in a Frock, Diſguiſed. 


UT Stakes in the common way, and fimmer them 
with a little Broth till three parts done with a fag- | 
ot of ſweet Herbs ; reduce the Sauce till no more re- 
mains than what will bathe the Stakes; garniſh them 
ich Forced-meat round, made of Fillet of Veal, Suet, 
hopped Parſley, Shallots, Pepper and Salt, Bread 
rambs and Cream, pounded all together, and three 
olks of Eggs; bathe them with Eggs and Bread 
rumbs, and bake them in the oven: Serve with Con- 
umée Sauce, or Veal Gravy, or Acid Sauce in a boat. 


allen Cotelettes de Mouton & la Chartreuſe. 
m = From an Order of Friars, called Chartreux. 
er fide 


DRAZE Mutton Stakes with ſlices of Lard, Ham, 
” Broth, and a faggot of ſweet Herbs, half a clove of 
arlick, two Cloves, half a Laurel Leaf, a little 
Thyme, two fliced Carrots and Turnips, Pepper and 
alt; when done, cut the Turnips and Carrots into 
hat form you pleaſe ; then make a ſort of Porridge 
ith Spinach, which you ſcald, and fimmer a moment 
Butter, and then pound and fift, adding the white 
an Egg to mix with it: take a diſh the bigneſs of 
hat you intend to fend to Table, and garniſh the bot- 
om with the ſame flices of Lard; fix the Stakes, inter- 
hixed with the Roots and Spinach Porridge, and fo 
ep it warm; when ready, turn it over gently upon 
e diſh, take off the Bacon, and ſerve with a good 
onſumee Sauce. 


Cotela K 3 |  Cotelettes 
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Cotelettes de Mouton Frites. 
Mutton Stakes Fried. 


BOIL Mutton Stakes in Broth, with a faggot of fee 
Herbs; when. done fift the Broth, and reduce it h 
a glaze, with which you bathe the Stakes on both fide 
when cold; then bathe them with yolks of Eggs ay 
Bread Crumbs; fry them a moment ſharply to gin 
them a good colour, and ſerve with fried Parſley... Wl 
If you would have them with a Farce (Forced-mex) 
make it the ſame as the former, and garniſh the Stake 
with it before frying. | 


Cotelettes de Mouton @ la Villeroy. 

Mutton Stakes à la Villeroy. 

HESE are ſtewed with a great deal of Onions; nn 

don't think them worthy of further notice, ay WP =! 

more than the Cotelettes & la Gaſcogne, which are brazed 

with Oil and Garlick in abundance, as are all the diſhes 
under the ſame denomination. 


Cotelettes de Mouton @ la Servante. 
Ala Servante means in a common plain Way, 


Cotelettes de Mouton a Allemande. 
Mutton Stakes German Faſhion. 


THESE deſerve no more notice than many others, s 
; Oil, Garlick, and a deal of Spices make the 
whole. 


Cotelettes de Mouton @ la Dauphine. 
| | Mutton Stakes, a la Dauphine. 
CUT the Stakes pretty thick, and lard them with 
half Ham, and half Bacon; braze them with a lit 
tle Broth, thin flices of Veal, and ſweet Herbs; ff 
the Sauce, and ſerve upon it. 


Breſolia 
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| Breſolles de Mouton. | 
Mutton Collops. 


HIS is the Collop frequently well dreſſed in Inns in 
England, only more common with Veal, but will 
0 equally well with the Filler of a Neck of Mutton; 
t ſhould not boil in the laſt preparation, as it will make 
he meat hard. Boiling has alſo the ſame effect upon 
ahed Mutton or Beef; therefore only warm ſlowly. -. 


Breſolles de Mouton d la ( Potle.) © 
Mutton Collops fried. 


AKE a long kept Leg of Mutton, cut the lean free 

from any tat, and cut the pieces about the bigneſs 
f half an Egg; flatten them with the Cleaver, and 
mmer them a, little while in Hog's Lard, chopped 
Parſley, Shallots, Muſhrooms, Pepper and Salt ; then 
put them into a Stew-pan, with a few ſlices of , Veal, 
; ſlice of Ham, and all their ſeaſoning; cover them 
rer with ſlices of Lard, ſimmer them about an hour, 
nd add half a glaſs pf white Wine, and a little Broth; 
hen done, take the Mutton out to drain, add a little 
ullis to the Sauce, and ſkim and fift it, to ſerve upon 
he Breſolles. | | 


Brejolles de Mouton à la Perigord. 
Mutton Collops Perigord Way. 


HESE are much like the former, only that they are 

cut very thin, and marinated ſome time in Oil, 
vet Herbs, &c. &c. they are then brazed in their 
caſoning, adding chopped Truffles and a glaſs of white 
Vine; or ſerved with a Ragout of Truffles. 


Breſolles de Mouton aux Concombres. 
Mutton Collops with ſtewed Cucumbers. 


HESE are - prepared as the former, cut very thin 
| and ſmall, brazed very tender, and mixed with 
ered Cucumbers, marinated ſome time in Vinegar be- 
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fore ſtewing.— It is needleſs to uſe freſh meat for 3 
thoſe Collops, as part of a neck or a leg roaſted vil 
anſwer the == and will be tenderer, if care is takn 
to warm them ſlowly, and not to ſuffer them to boil, 


Mouton à la Bechamel aur Onions. 
Mutton Bechamel, with Onions. 
| CL ICE three or four Onions, and fry them ſlou i 

Butter, not to brown them; add ſome Broth and: 
little Flour; when almoſt done, add two or thre: 
ſpoonfuls of Cream, Pepper and Salt; let it boil to: 
good body, then put in Fillets of roaſted Mutton, u 
warm without borlmg: you may add ſcalded chopyd 
Parſley, and a Lemon Squeeze. 


Pain de Mouton au Gratin. 

| Mutton Rolls in Gratin. 

NUT thin ſlices of Leg or Neck of Mutton, abar 
the breadth of a crown piece, put them into 
dim ſeparately, and ſtrew them with chopped Parſe, 
Shallots, Chibol, Muſhrooms, Pepper and Salt, a li: 
tle Nutmeg, and a little Oil, or Butter melted to Ol; 
let them ſoak about an hour: Have a good Farce made 
of Poultry or Veal ; put ſome of it, about the bigne 
of a wall-nut between two pieces of Mutton, join then 
together, then braze them in a Stew-pan, well covered, 
to keep the ſteam in; when about half done, add: 
lafs of white Wine; take out the Crumbs of as man 
II Rolls as you have parcels of Mutton, which put 
into the cruſts; put a little Farce in the table diſh, mad: 
of Poultry Livers, ſcraped Lard, Pepper and Salt 
mixed with yolks of Eggs; lay the Rolls upon this, and 
keep the diſh on a flow fire, to form the Gratin at the 
bottom; laftly, baſte the rolls round with ſome goa 
Cullis, and ſerve with a good clear Sauce, and a Lema 


ueeze. 
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Filets & Mouton Marints. 
Filets of Mutron Marinated. 
ARD + Neck of Mutton, and marimte it about two 
hours in a little Vinegar,” Water, Pepper and Salt, 


iced Onions, Shallots, Thyme, Laurel, and two 
loves; then drain it, and roaſt it? Serve with reliſh- 


us Sauce. 
and: Filets de Mouton & la Coquette. 
thre Fillets of Mutton a la Coquette. * 


UT pieces of the Fillet of a Neck of Mutton, the 

bigneſs of a finger, and lard them through and 
rough with Ham and Lard; boil them in Broth, and 
faggot of ſweet Herbs; when done, fift the Sauce, 
educe it to a glaze, with which you garniſh the Fillets; 
ave ſome good Forced-meat made of Poultry, well 
aſoned, and mixed with Volks of Eggs; put ſome 
ff this all round the Fillets, then tie them up in a flice 
f Lard each ; bathe with Eggs and! Bread Crumbs, 
xd put them in the oven to take a good colour: Serve 
ith what ſauce you think proper. 


„Oil; | 

made Filets de Mouton Glaſſes anx Concombyres. 

igneß Fillets of Mutton Glazed, with Cueumbers. 

then HIS is done the fame as Veal Fricandeaux, larded, 
vered, brazed, and glazed; ſerve upon ſtewed Cucumbers, 
— r with any kind of ſtewed Greens. 

þ put Filets de Mouton en Canellon. 


lets of Mutton in Paſte or without, (See Veal ditto) 
UT the Fillet of a Neck of Mutton in two, make 
a hole in the middle of each piece, with a lard- 
ng-pin ; ſtuff them with raſped Lard, mixed with 
nopped Shallots, Parſtey, Muſhrooms, Pepper and 
alt; marinate them in a little Oil, and roaſt them: 
erve with what Sauce you pleaſe, | 


Fricandeau 
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M utton Fricandeau. 

HE only difference from the former is, that this 
done with the Leg, in the ſame manner as a Filly 
of Veal is dreſſed; being larded and brazed, to ſent 
with any kind of ſtewed Greens. 


Hichis de Mouton de plufieurs Fagons.” 
Haſhed Mutton different Ways. 

HE common, plain method is, to melt a prope 
© quantity of Hutter and Flour in a Stew-pan, ſtirring 
it continually till it takes a good. brown colour; the 
add a couple of large Onions ſliced, fimmer flow 
till they are almoſt done, and add ſome Broth, Peppe 
and Salt; reduce it to a pretty thick conſiſtence, the 
put in the minced-meat of a roaſted Leg or Neck d 
Mutton, and fimmer it juſt long enough to warm vith- 
out boiling. p | bg, 
If you would have it with Cullis, put ſome ins 
Stew-pan, with a few chopped Shallots, ſome Broth 
Pepper and Salt, and finiſh it as the firſt; always tak- 
ing particular care the meat is very free from finews 
and ſkins; garniſh the diſh with fried Bread. 

If you chuſe it richer, put a ſlice of Ham into: 
Stew-pan, and ſoak it on a ſlow fire ſome time; then 
add ſome chopped Shallots, Chibol, Parſley, Muſt 
rooms, and a proper quantity of good Broth and Culls 
reduce the Sauce to a proper conſiſtence; take out the 
Ham, and put in the Meat, being finely minced; ambu-; 
together, without boiling, and ſerve poached Eg 
upon the Meat, with fried Bread round the diſh. 


Caſcalopes de Mouton au Vin de Champagne. 
Mutton Collops and white Wine. 


THESE are cut the ſame as all Collops ; brazed with 
a few ſlices of Veal, Ham, and ſeaſoning ; adding 
a glaſs of white Wine to the Sauce. 


Mutton 
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Mutton Olives are alſo made after. the ſame manner 
\« Veal, brazed or roaſted upon ſkewers, and then they 
ne called, en Hatereaux. 7 1 


| » Rouilles de Mouton aux Onions. 
Mutton Stakes with Onions. 

UT a Leg of Mutton in large ſtakes, pretty thick; 
lice ſeveral Onions, and garniſh the Stew-pan with 
ices of Lard, upon this the Onions, then the Meat, 
vith Pepper and Salt; and continue in the fame manner 
il you have done; cover the pan very cloſe, and let it 
ew lowly, as you would à la Mode Beef: When done, 
Lim the Sauce, and add a little Cullis. | 


Poitrine de Mouton de pluſieurs Fagons. 
Breaſt of Mutton different Ways. 


DREAST of Mutton cut in pieces, and brazed, may 
? be uſed with all ſorts of Roots or Greens, as Hoch- 
ot; or boiled whole, then broiled with fweet Herbs, 
nd Seaſoning, and ſerved with a ſharp Sauce. 


Epaule de Mouton à la Parme. 
Shoulder of Mutton, Parma Faſhion. 


DRAZE a Shoulder of Mutton, and boil ſome Rice 

in good fat Broth ; when very tender, lay ſome of 
he Rice in the bottom of the diſh, pretty thick, then 
be Shoulder upon it ; mix ſome dried Currants with 
he remaining Rice, cover the Shoulder over with it, 
d then with raſped Parmeſan Cheeſe ; put it half an 
P 8 the oven to take Colour, and ſerve with a good 
ear Sauce, 


Epaule de Mouton au Four. 
Shoulder of Mutton baked in the Oven. 


ARD a Shoulder of Mutton, ſeaſoned with Pepper 
and Salt, and ſweet Herbs; put it into a pan of its own 
gneſs, with two ſliced Onions, two Cloves, Thyme, 
attod | | Laurel, 
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Larrrel, a little Bafil, and two fpoonfuls of Water g 
Broth ; when done in the oven, ſift the Sauce, wy 
ſerve with the Shoulder. 


Epanke de Mouton d Is Sainte Meneboult, 
Shoulder of Mutton brotled. 


| H 
LD 2 Shoulder of Mutton, and braze it ted 
with a Seaſoning; take it out when do Mf M 
ſtrew Bread Crumbs over it with chopped ſweet Head; 
baſting it while it brotts with a little of the Braze Sauc: 
Serve with Cullis and Verjuice, or Vinegar. 
| Sauri ſſons 4 Epanle de Mouton. n 
Sauſages, or Colour'd Shoulder of Mutton, | 
AKE up the ſkin, and bone the meat, which yuMWork 
mince ſmall with pickled Pork, Ham, and a for B 
Tongue, mixed all together and feafoned with fine Mal 
ces; roll it in the ſkin, and trufs it into + Bullock erec 
Gut, or tie it with a roller: Bot! for about half an bo erve 
half a handful of Salt, three pints of Water, an oute 
of Saltpetre, two cloves of Garlick, four of Spice, 
half a dozen Shallots, Thyme, Laurel, a Sprig of Fe 
nel, and half a handful of Juniper Berries; fift it, ad JT 
add a glaſs of Brandy; let the Meat foak in this eq 
days; take care to boil it in this Marinate about a quar-WWicot 
ter of an hour, morning and evening; then boil it in: | 
Pan much of its bigneſs, in Broth and white Win, 
Roots and Onions; when done, let it cool in the fan k 
Pan: Serve cold upon a Napkin, or fliced. | 
Epaule de Mouton à la Bonne Femme. Freſh 
* Shoulder of Mutton the good Houſe-wife's Faſhion, - 
ROAST a Shoulder of Mutton till half done ; min — 
the under part without cutting the fkin ; put , 
minced-meat in a Stew- pan, with a little Broth or C — 
hs, chopped Parſley, Shallots, Muſhrooms, Pen f 


and Salt ; bathe the ſkin with Butter or Lard, 2 f 
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-umbs ; broil it, or colour it in the oven: Serve 
pon the haſhed meat, and the blade bone, the latter 
deing well broiled. 


Epaule de Nau tan en Timbale. 
See Timbale a la Romaine. 
HIS is prepared with Forced-meat like that in 
tends Veal Articles; only ufing the ſkin of the Shoulder 


dons e Mutton to wrap it in; in which it muſt be well tied, 
Hers nd properly brazed. k 
dauct: Epaule de Mouton ax Sang. 

Shoulder of Mutton with Blood. 


AKE a tender Shoulder of Mutton, make an Inci- 
fion between fleſh and ſkin, into which you ſtuff 


bh of ork Blood with fame of the Flee, prepared as you do 
a for Black Puddings; adding a little chopped Parſley, 
ve M rallots, Pepper and Salt; few it up, and roaſt it, co- 
lock ered over with ſlices of Lard and wrapt in Paper: 


Serve with Sauce au Porc Frais. 


Selle de Mouton à la Sainte Meneboult. 
f Fer- Saddle or Loin of Mutton broiled. 


JT is done the ſame way as the Shoulder; and it may 
s i cqually be uſed like the Neck, for Stakes or Har- 
cot. 

Saddle of Mutton Matted. 


AKE up the Skin of a Saddle of Mutton, ſcarify 
the Meat, and in it ſtick ſliced fat Livers, Truffles, 
freſn Pork, ſlices of Onions, and Anchovies; cover 
nis all over with a good Forced- meat, made of raſped 
Lard, Suet or Marrow, Nutmeg, ſweet Herbs, Muſh- 
voms, Spices, and three Volks of Eggs, all pounded 
ogether; cover it over with the ſkm well faſtened, 
raze it (the ſkin undermoſt) with Broth, and a faggor 
rr ſweet Herbs; when done, reduce the Saucc to a © 

| Caramel, 
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Caramel, glaze all the upper ſide of the meat with it, a 
ſerve with Sauce Eſpagnole, or what you think Proper, 


Rt de Bif de Mouton, 


WHAT the French call Ritt de Bif de Mouton, IS the 
| two hind Quarters cut off together at the firſt Ri 

the ends of the Legs being truſſed in each other, Ri 
a large diſh, which may be plain roaſted, larded q 
brazed, and ſerved with any Sauce; or with ftey 
Greens or Roots, &c. &c. 


Rot de Bif Glaſſe. bes 
The ſame, glazed. 3 
Röt de Bif & la Garone. he 8 


The ſame, à la Garone. 


TEIS is is done with a Stuffing, wherein they put: I 
good deal of Garlick ; others call it Gigot 474i T 
viz. with Garlick. | " 
Gigot de Mouton au Chou-Fleur, 
Leg of Mutton and Colliflower. 
Gigot de Mouton au Vin de Champagne. . 
Leg of Mutton with white Wine. al 
SOME of the Meat is cut off to mix as Forced- mea 
and ſtuffed into it again; it is then brazed as al 
other pieces, adding a glaſs of white Wine to the Sauce 
Gigot de Mouton en Filets Farcis. i 
| Leg of Mutton ſtuffed. nd 
THIS is done much after the ſame manner as ih 
former, only that it is boned all to the end, and te 
meat made into Forced-meat ; it is then tied up in te He p: 
ſkin, and roaſted, or brazed : Serve with any Sauce. Had ę 
| | que: 


Grenads 
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Gre nadins | de Monton. 
Small Fricandeau of Mutton. 
HEY are larded and brazed the ſame as the Veal, 


is ch and ſerved upon ſtewed Greens, or with Sauce. 
1 a Gigot de Mouton à la Mode, . 

ded q Leg of Mutton à la Mode. | 
end BE KD a Leg of Mutton through and through with 


large pieces rolled in chopped ſweet Herbs, and 
ne Spices ; braze it in a pan of the ſame bigneſs, with 
ices of Lard, Onions and Roots ; ſtop the ſteam very 
loſe; when done, add a glaſs of white Wine, and fift 
he Sauce, to ſerve with it, : 


Gigot de Mouton d la Gaſcogne, ou la Garone. 
Leg of Mutton a la Gaſcogne, or a la Garone. 


T is larded with ſcalded Garlick, and Anchovies ; 
and then roaſted, 3 n 6 


Gigot de Mouton d I Italienne. 
Leg of Mutton, Italian Faſhion. 


T is larded and brazed; and ſerved with a Sauce 
4 I Ttalienne, See Sauces, 


Gigot de Mouton & Þ Eſpagnole. 
Leg of Mutton, Spaniſh Faſhion, 


DONE it all to the end, then lard it through and 
through with large pieces, ſeaſoned with Salt and 
ne Spices; put it into a brazing-pan with about a dozen 
nddling Onions, and a pint of white Wine; cover it 
ith paper, and put it in the oven; when half done, 
urn it, and put half a dozen large ſhort Sauſages in 
he pan; finiſh it by baking; turn it over in the diſh, 
nd garniſh with the Onions; ſkim and fift the Sauce, 
queeze two China Oranges therein, and ſerve it up. | 
Mortadelies | 


put: 
374 
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Mortadelles de Montas. 
Mutton Mortadelles. 
MORTADELLES are a kind of large Bauſipy 
prepared with any ſort of Meat, and take the 
name from the kind of Meat uſed ; they are ſometing 
ſmoaked as the German Saufages, or made after th 
manner, viz. Bone a Leg of Mutton thoroughly, uy 
mince above half of the Meat eut from the inf, 
with a few ſlices .of freſh Ham, Muſhrooms, True 
Gerkins, a few cloves of Garlick or Shallots, (i 
boiled about a quarter of an hour, then chopped 4 
together) ſcraped Lard, Pepper and Salt, with a f 
Volks of Eggs to mix the ingredients; ſtuff this ny 
the remaining part of the Leg, giving it the form: 
a large Sauſage; tie it faſt in a roller, and braze it n 
a pan about its on bigneſs, with a little Broth, « f 
glaſſes of Brandy, a bottle of white Wine, a app 
of ſweet Herbs, a few Cloves, Whole Pepper, Thin 
Laurel, Bazil, and Roots; let it cool on the bim 
and ſerve it upon a napkin. * 


 Gigot de Mouton en Venaiſou. 

| Leg of Mutton as Veniſon. 
LVD it with fine Lard, make a Marinate with hüt 
a pint of Vinegar, a pint of red Wine, Pepper u 
Salt, Thyme, Laurel, Cloves, Nutmegs, pound 
Coriander, and a few flices of peeled Lemon, an 
Onions; warm all together, ſoak the Mutton in i 
about twelve hours, then roaſt it; ſerve with a Sud 
Poiurade in a boat: See Sauces. 


Gigot de Mouton d la Servante. 
Leg of Mutton, in the plain Way . 


| LEG of Mutton plain boiled, and ſerved with Cape 
Sauce, or ſtewed Turnips, &c. 


Gi 
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Leg of Mutton, in the Modena Faſhion. 
ONE a Leg of Mutton all to the end, which you 


* fc D ſcave very ſhort; boil it till three parts done in 
ctingW7.ter or Broth; then take it out, and cut the upper 

er üer croſſways, into which ſtuff ſweet Herbs chopped, 
„ned with Pepper and Salt, and a few Spices, mixed 
inch g tn Butter and Bread Crumbs; then put it into a 
ruffles Ntew-pan, with a few ſpoonfuls of the Broch, and a 
„s of white Wine; finiſh it, and add the Juice of 
ed Serille Orange to the Sauſe. | > bft. : 
is int SGigot de Mouton au Militaire. 

_ Leg of Mutton, Military Faſhion. * | 


THIS is in the nature of 2 la Mode Beef, being cut 

in pieces, larded with large Lardons, and ſeaſoned 
with proper Spices to preferye it for ſome time, as 
Military Gentlemen frequently carry it from place to 
place ; which I preſume is the reaſon of its being 
called au Militaire. 1 | 


Gigot de Mouton aux Legumes. 
Leg of Mutton with Roots or Greens. 

PLAIN boiled and ſerved with all ſorts of Roots, 

either ſtewed, or boiled with the meaat. 

Gigot de Monton av Bacha. 

Leg of Mutton, Turkiſh Faſhion. 
AKE up the Skin to the end, and lard the Meat 
all over with ſcalded Celery, Taragon, a few An- 
chovies, pickled Cucumbers, Lard and Ham, ſeaſoned 
with a few Spices ; faſten the Skin over, marinate the 
Leg in a little Oil, and paper it over to roaſt ; ſerve 
with a Sagce Piquante, as you will find in Sauce articles. 


L 


Gigot © 


1 
| 
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Gigot ut Mouton d la St, Geran. 
Leg of Mutton à la St. Geran, from the Inventors Nam: 


| BON E a Leg of Mutton, without cutting the Ski 
quite to the ſtump, which muſt be cut ſhort; che 
the Meat, and make a Stuffing of it, with a few fl 
of Ham, Suet, Muſhrooms, Parſley,  Cibol, ang | 
trifle of Garlick; mix all together, with a few m 
Yolks of „two ſpoonfuls of Brandy, a py 
quantity of Lard cut in dice, Pepper, Salt, wy 
pounded Spices ; ſtuff this Farce into the Skin, and ia 
it up as to appear whole, and in its proper form; bol 
it in Broth with half a pint of white Wine, a faggot (ihe 
Parſley, one clove of Garlick, a few Cibols, three A pi 
four Cloves, Thyme, Laurel, and Bazil ; ſerve wit 
what Sauce you think proper.—lt is alſo ſerved call 
either whole or ſliced; and in that caſe let it cool 
the Braze,—You may alſo garniſh like a cake with ay 
ſorts of Colours, according to fancy or taſte.—A 
of Mutton is alſo larded through and through, brazed, ſo bu 
and ſerved cold with all ſorts of Sallading ; and is the 


called en Salage, alle 
 Gigot de Mouton d la Madeleine. he fa 
Leg of Mutton, Madeleine Sauce, 


B RAZE a Leg of Mutton till thoroughly done; 
when half cold, put it on the Table-diſh, and — 
* a Batter with ſome good Cullis and Butter, tuo 
Yolks of Eggs, a few Capers, Anchovies, chopped 
Parſley, Shallots, Pepper and Salt; baſte the Ley 
with half of this preparation, then ſtrew it with a godd 
deal of Bread Crumbs ; baſte it again, and fprinkle i 
with more Crumbs, then pour a ſufficiency of melted 
Butter all over to ſoak the Bread Crumbs ; put it int 
the oven to take colour, and let it be hot enough © 
form a kind of a cruſt; ſerve with the Sauce as abort, 
which you will find in the Sauce articles, a 
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wlll of HOGS and PIGS. 
— De la Connoiſſance & Di ſſection du Cochon. 


How to chuſe Hogs Meat, and to cut it up. 


* | | 
al HCG Meat ought to hard and of a fine blooming 
, and colour, without any bad ſmell occaſioned by heat; 
nd Mthat which is ſoft and of a pale red is not good; nei- 


ther is it wholeſome when ſmall white ſpots. appear in 
che fleſh, Pigs of fix or eight months old, are fit for 
pickled Pork, or to roaſt; thoſe of a year or fifteen 


Tee 0 ö , : 
15% jonths, are better to make Bacon: Sucking Pigs 
| cold, WWbould be about three weeks old, and are to be taken 
ool rom the ſuck for uſe. All the meat employed for 


Sauſages or Puddings, ought to be uſed directly, the 
uts-particularly,. as by keeping they apt to heat, and 
o burſt, The Diſſection of the Urne is to be cut 
loſe to the Ears quite through; the Neck ſerves for 
aflets ; and the Ham is always cut into thin ſlices 
or eating, — and lean. The Wild Boar is cut 
he ſame way as the Hog, and the Marcaſſin (or Sucking 
"11d Boar) is dreſſed the ſame as the Sucking Pig. 

I ſhall paſs over any further directions; as every 


_ puntry has different ways of cutting up all ſorts of 
, 3 imals, A little attention to the practice will be of 
* ore ſervice than all the theory that can be given; 
* d found very uſeful, more particularly in the co | 
r Cochon de Lait Riti. 

netted Sucking Pig roaſted, 

it nu TIC K the Pig in the throat, as deep as the heart, 
1gh u that it may bleed well and die the ſooner, as it 
above, Makes it eafier to ſcald ; when the water is pretty warm, 


t the Pig in it, holding it by the hind legs; when you 
; L 2 find 
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find the briſtles comi g off the tail by. rubbing, tale 
it out and rub it with a little Rofin, then hard wit 
the hand ;. when it is well ſcalded waſh it clean, and cy 
it open while warm; take all out except the Kidnis, 
truſs it with three ſkewers, one in the hind Leg, oe 
in the fore, and one in the middle; put into it a fag 
got of Parſley, Shallots, Thyme, Laurel, with Peppe 
and Salt, and wipe it very dry before ſpitting : ct 
the Skin a little near the Neck, and alſo near th 
Rump, to hinder it from breaking in roaſting ; whe 
it begins to be warm, rub it all over pretty often with 
Oil, which will make the Skin very criſp ; take or 
the faggot when you ſerve it up.—The Engliſh method 

of hugs it is with Sage and Onions, Pepper and Sal. 


Coebon de Lait en Galantine. 
Sucking Pig coloured. 


AFTER having ſcalded the Pig as. the former, cit 

off the Head and Feet, and bone it without cu- 
ting the Skin; cut ſome of the Fleſh to chop with 
Beef Suet, Bread Crumbs, Cream, Salt, fine: Spice, 
five or ſix Volks of Eggs, Parſley, Muſhrooms, Ham, 
Bacon, ſome of the Pig's Fleſh, Truffles, and Pits 
chio Nuts, all chopped together, and well mixed with 
a few ſweet Almonds, and hard Volks of Eggs; lay: 
down of the Forced-meat, then thin flices of Han 
and ſlices of Pig's Fleſh, and ſo continue till all s 
uſed; roll it up in the Skin, and tie it very tight in 


and 


Knu 


ſtamine or roller, with ſlices of Lard. round it; tn Leat 
it in Broth, a pint of white Wine, a faggot of ſve Pepf 
Herbs, two or three Cloves, Thyme, and a Bay-Leif, of | 
boil on a ſlow fire, and let it cool in the Braze; fenit and 
it cold, either whole or ſliced. * 

gent 


clear 
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tk Cochon de Lais au Moine Blanc. 

bu Sucking Pig, White Monks Faſhion. 

tris poN E the Pig thoroughly, except the head and feet, 
* taking care not to cut the {kin : Make a Farce (viz. 
fag Forced-meat) .with Fillet of Veal, Beef 5 Bread 
epper Crumbs and Cream, chopped Parſley, Shallots, Muſh- 
: cu rooms, Salt, and fine Spices, mixed with fix yolks of 
r th raw Eggs; cut Ham and Bacon into dice to mix with 
when mme Farce; ſtuff the Pig with this as if it was whole, 


bind it well, cover the back with thin ſlices of Lard, 
and tie it in a Napkin to boil in Broth and a pint of white 
Vine, a faggot of Parſley, green Shallots, one clove of 
Carlick, two of Spices, Thyme and Laurel, fliced 
Onions, Carrots and other Roots, Pepper and Salt: 
When done, if you propoſe to ſerve it hot, wipe it- 
clean, and ſerve with what Sauce you pleaſe; if cold, 
let it cool in the Braze, take off the Napkin and Lard, 


r, cu ſcrape the fat gently, and ſerve upon a Napkin with 

t cu green Parſley round it. 

With F 

— Cochon de Lait au Pere Douillet. 

— . Sucking Pig in Jelly. 

d with RUSS a Pig as for roaſting, and put it into a Brazing- 
lay: pan much of its own length, with ſlices of Veal 


and Beef, four Calf's Feet cut in pieces, a ſmall 


Knuckle of Veal, a little Ham, a large faggot of 
tin Farley, Shallots, two cloves of Garlick, a Bay 


Leaf, Thyme, four Cloves, a bit of Nutmeg, whole 
Pepper, and a little Salt; cover it over with flices 
of Lard, and boil it with a bottle of white Wine, 
and twice as much Broth; let it boil for about an hour, 
keeping the pan well ſtopped; take care it does not 
boil ſo faſt as to crack it: When done, take it out 
gently, and put all the reſt in a ſmaller pan to fimmer; 
clean the Brazing-pan, and garniſh the bottom with 
auh ine green Parſley and Craw-fiſh, laid in a pretty 
| L 3 manner 
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manner, then place the Pig upon this, back undermof; 
ſift the Broth, ſkim it well, and add ſlices of peels 
Lemon, the whites of eight Eggs beat up with the 
ſhells, and boil it till it is quite clear, and ſtro 
enough for a Jelly; ſtrain it in a Napkin, and pour i 
upon the Pig, ſo as to cover it quite over: When ready 
to uſe it, dip the Brazing-pan in warm water, and tun 
it over upon a napkin. 
N. B, Pere Douillet, means tender or delicate, 


Roulades de Cochon de Lait. 
Sucking Pig rolled. 


CUT the head and feet off; then cut the Pig in quar. 

ters, bone it quite, and put upon each quarter x 
Farce made of raſped Lard and Bread Crumbs, three 
yolks of Eggs, chopped Parſley, Shallots, Muſhrooms, 
Pepper and Salt; roll them round, tie them with Pack. 
thread, and braze in Broth and a little white Wine: 
When done, ſkim and fift the Sauce; add a littl 


Cullis and a Lemon Squeeze, when ready to ſerve, 


Cocbon de Lait & la Bechamel, 
Sucking Pig a la Bechamel. 


TAKE the remainder of a roaſted Pig, cut it into 

ſmall Pieces, and dreſs it with Sauce Bechamel, (which 
you will find in the Sauce Articles.) You may alſo ſerve 
it as a Blangquette, made with Butter, chopped Muff. 
rooms, a faggot of Parſley, Thyme, Shallots, two 
Cloves, and half a Bay Leaf; fimmer it ſome time, 
then add a ſpoonful of Flour, Broth, Pepper and Salt; 
reduce the Svcs and take out the faggot ; then put in 
the Fillets making a Liaiſon with two yolks of Eggs, 
and a little Cream: Serve without boiling, 


Payprettt 
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Paupiettes de Cochon de Lait. 1 
Olives of Sucking Pig. 

HEN well boned as the former for Ronlades, take 
part of the fleſh and chop it with Suet, Bread 
rumbs, and Cream; pound all together, and add a 
poonful of Brandy, chopped Pariley and Shallots, 
juſhrooms, Pepper and Salt, mixed with fix yolks of 
; roll this Farce in the ſkin, cut into ſmall pieces, 

nd braze it in Broth and a glaſs of white Wine, with 
few ſlices of peeled Lemon: Serve with what Sauce 


vou think proper. 


Cochon de Lait en Timbale. 
Sucking Pig in Mould, 

UT off the head and feet, and bone the reſt ; take 
out all the meat without cutting the ſkin, and chop 
it with Truffles, Ham, and Bacon; marinate this toge- 
ther in Oil, Pepper and Salt, Parſley and Shallots, 
nely chopped ; put the ſkin in a ſmall Stew-pan, and 
put the Farce into it with all the ſeaſoning, faſten the 
ſkin round, and cover it over with flices of Lard; boil 
tin Broth, with a pint of white Wine, ſlices of Onions 
and Roots, a faggot of Parſley, Shallots, one Clove of 
arlick, three of Spices, Thyme and Laurel: When 
lone, ſerve with Sauce Eſpagnole, which you will find in 
he Sauce Articles. If you would have it for a cold 
Diſh, ſeaſon it a little more, and let it cool in the 
braze to ſerve upon a Napkin.—This diſh takes its 
ame from the Brazing-pan, being made in the form of 
| Kettle Drum; alſo from ſmall Moulds, made in the 

ane form, and bearing the ſame Name. 
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Hure de Cochon en Sanglier. 
Hog's Head as Wild Boar. 
UT the Head cloſe to the Shoulder, bone the neck 
part, cut off the chops, part the fleſh of the noſe 
6 far as the eyes, cut the bone off, and lard the infide 
with 
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with Bacon, ſeaſoned with Pepper and Salt, and fue 
Spices; rub it all over with coarſe Salt, and half » 
ounce of pounded Saltpetre; put it into a Pickling-py 
with half a handful of Juniper Berries, Thyme, on. 
rel, Baſil, Cloves, half a handful of Coriander; cover 
it and let it remain ſo about eight days, then tie it wel 
and wipe it dry; boil it with three pints of red Win 
and Water, Onions, Carrots, a large faggot of ſet 
Herbs, two cloves of Garlick, fix Cloves, half: 
Nutmeg, Thyme, Laurel, and two pound of Hog; 
Lard; taſte the braze when about half done, and ad 
Salt if neceſſary: When it gives under the finger it j 
done; let it cool in the Braze, and ſerve it cold; yay 
may garnith it with Bay Leaves, according to fancy, 


2 Ballon de Cochon. 
Pork, in the Form of a Foot-ball. 


AKE a Hog's Head, cut off as the former, and 
bone it thoroughly; take moſt of the meat, len. 
ing but little upon the ſkin, and chop it, ſeaſoned with 
Pepper and Salt, fine Spices, chopped Shallots and 
Parſley ; divide the lean meat from the Fat; chop ala 
a Tongue, with ſome Ham, Truffles, and Piſtachio- 
nuts, and mix theſe laſt together; put the fkin into: 
lage round ſtew-pan, lay a down of the lean meat pre- 
pared, then a down of fat, then the tongue, and 
continue intermixing until it is full: If the Head dos 
not furniſh fat enough, uſe freſh Lard in its- ſtead: take 
care to put a little ſeaſoning upon every down you lay 
faſten it well, and tie it up in a cloth; boil it with : 
bottle of white Wine, a large faggot of ſweet Herbs, 
Roots and Spices as in the Hure; ſimmer it about eig 
hours; let it cool to half in its own Braze, then give: 
what form you pleaſe ; lay a weight upon it, and ſeri 
it whole or fliced, 


05 
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Uſage du urg de Caclon e autres. 
The uſe of Hog's Blood, and others. ; 
H is preferable to Calf's and Lamb's, although 
all ſerye for the ſame uſe: It is uſed either by it- 


— {lf or for black Puddings, as will be explained here- 
Wine later: Poor People may uſe it with very little expence, 
ſuen by boiling ficed Onions, and mixing them with che 
alf Blood for a fry. 
105 Petit Salk, 

x - Pickled Pork. 


THE beſt Hogs for pickling are of about ſeven or 

eight months old: Cut the pieces to what bigneſs 
you pleaſe, For fifteen Pounds of meat, take a pound 
of pounded Salt, rub it well all over, and lay the pie- 
es very cloſe together. It will be fit for uſe in about 
aweek, and is very good to boil with all forts of Por- 
ridge; but for this purpoſe, it ſhould be pretty freſh 
ade, as it will give a better taſte to whatever it is uſed 


with - 

| and 2 | 

palſy Echinte à la Poivrade. VEL, 
Chio- Chine of Pork Poivrade Sauce. 4 
nto GALT it about three Days; then roaſt it, and ſerve 
Ly: with it Sauce Poivrade, as you will find in the Sauce 


Articles, This may be underſtood for Spare-ribs, -or 
any pieces with juſt the taſte of ſalt; but a Chine, as 
cut in England ſhould lay in ſalt at leaſt a week, and 

nith caution may be kept very freſh much longer. 


Le Lard, comment le Faire. 
How to make Bacon for Kitchen Uſe. 
LEAVE as little lean as poſſible; to every ten pound 
of meat, uſe a pound of pounded Salt, rubbing it 
very well all over; put the pieces one upon another, 
upon boards in the cellar, and a board over, with 
| weights 
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* weights; leave it ſo about a month, then hang it up y 


dry: The hardeſt is the beſt moſtly for larding. It 3 
not to be ſmoked. | 


 Queuts de Cochon de Pluſieurs Fagons. 
Pig's Tails of different Faſhions, 


ROLL the Tails in Broth, with a clove of Garlic, 

Pepper, Salt, Laurel and Thyme ; when done yer 
tender, ſerve with what Sauce you pleaſe. You my 
alſo broil them with Sauce Remoulade in a Sauce Boat; 
alſo with ſtewed Cabbages, or any other Vegetable, 


Pieds de Cochon d la St. Menehoult. 
Pig's Feet brazed and broiled. 


| CLEAN the feet very well, and cut them in tw; 
put a thin lice of Lard between, and tie the tw 
pieces together; ſimmer them eight hours with tw 
1 of white Wine, one of Brandy, ſome Hog 
ard, fine Spices, a faggot of Parſley, Shallots, 4 
clove of Garlick, two of Spices, Thyme and Laure; 
when done, let them cool in the Braze, unite them, and 
baſte with the Fat of it, and Bread Crumbs ; broil d 
a fine Colour, and ſerve with or without Sauce. 


Oreilles & Panache de Cochon de pluſieurs Fagons. 
Pig's Ears of different Faſhions. 


R VB them a little every morning, for three or four 
days, with Salt, a few Laurel Leaves, Thyme, 
Bafil, and a few pounded Cloves ; then boil them in 
water alone, or with green or dried peas ; make a Pint 
of the Peas, to ſerve upon the ears, or ſerve then 
with Sauce Robert. You may alſo cut them in fillet 
called en Menus droits, and ſerve them broiled or fried, 
either with brown Sauce, or white Fricaſſee.— The) 
are alſo often ſerved with the feet, as directed in the 
laſt receipt, | t 


Boyd 
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Boudins de Cochon. 
Black Puddings. 


0 ore pint of blood, put two pounds of Lard, half 

2 pint of Cream, Salt, and fine Spices ; boil half 
Dozen of large Onions in fat Broth, with a faggot 
{ Parſley, Shallots, Thyme, Laurel, Bafil, Pepper 
nd Salt, and half a handful of Coriander tied in a lin- 


Ip ty 


ven en cloth; when the Onions are very tender, chop 
5 em fine, mix them with the Blood, and fill the Guts, 


ut not too full; when well tied put them in boiling 
ater: you will know when they are done, by pricking 
em with a pin, if the Fat comes out inſtead of the 


flood, 


two: Boudins de Saint Germain. 

| tio St, Germain Puddings. 

1% BUT ſeveral Onions into dice, and boil them quite 
logs tender in the quantity of Hog's Lard;you propoſe 
oi nix with the Blood; ſeaſon with Salt and fine Spi- 
* ; s, and finiſh as the former. 

, | | 


Boudins Fins. 
Fine, delicate Puddings, better than the former. 


HOP eight or ten Onions very fine, and put them 
into a Stew-pan, with a quarter of a pound of Lard; 
mer very ſlowly till they are quite done; take them 


four r the fire, add half a pint of Cream, a pint of Hog's 
me od, fix yolks of raw Eggs, two pound of Lard cut 
em 1 mall dice, Salt, and fine Spices ; mix all well toge- 
a 2 er, and finiſh as in the former directions. 

fillets Boudins Blancs., 


White Puddings, 


OIL a dozen of Onions in fat Broth, with a faggo 
of Parſley, Chibol, two Shallots, three Cloves, 
yme, Bafil, a little Coriander tied in a bag, Salt and 


Pepper ; 


— — — — — 
, 
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Pepper; boil them till no liquor remains, and 


them very fine; boil alſo a handful of Bread Cruny 


in a = of Milk, until it becomes of the confiſtence 
n ſoft paſte, and mix it with the Onions; pouny 
quarter of a pound of ſweet Almonds, and Git tha 
in a ſtamine with half a pint of warm Cream; 4 
eight yolks of raw Eggs, half a pound of Lard, q 
in ſmall' dice, Breaſts of roaſted Poultry choppe 
very fine, Salt, and fine Spices ; mix all well togrthe 
and boil as the former. They require but a ſhort tin 


and ought to be pricked with a pin to hinder them fin 


during They will be the better for being boiled 


Boudins Blancs Commnns. 


Common White Puddings. 


BI. Onions as the preceding, according to v 

quantity you pleaſe; chop them very fine, and ni 
them with Bread Crumbs ſoaked in Cream, and fft 
in a ſieve; add half a pound of Lard cut ſmall, eg 
raw yolks of Eggs, Salt and Spices ; mix it very uc 
and boil in boiling water, 


Boudins de Foyes de Merlans. 
Puddings of Whitings Livers. 


AVE about two dozen of Whitings Livers acct 
ing to their bigneſs; waſh them very clean, 
cut them ſmall ; give them a fry in Hog's Lard, tit 
let them cool; boil a couple of fliced Onions in tit 
half pints of Cream, with one chopped Shallot, I! 
ſley, half a Laurel Leaf, and a little Bafil, until 
Cream is reduced to half; then fift in a fieve, and 
eight or ten yolks of Eggs, half a pound of Fle: 
into dice, and the fried Elbers, with ſalt and fine) 
ces: don't fill the Guts too much for fear they ſhot 
burſt; boil in boiling Water about a quarter d 
hour. When you uſe them broil them in paper c 
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white Puddings.— This may be done with the Li- 
ers of any other Kindl of Fiſh, 
Boudins de Fayes Gras. 
Feat Liver Pudding! 
) make eight links of Puddings, chop eight fat 
Livers very fine; boil fix Onions in fat Broth, with 
faggot of Parfley,, Chibob, half a clove of Garlick, 
wo of Spices, Thyme, Laurel, Buſil, and a little 
qriander, tied up in a Bag; when thoroughly done 
ake out the faggot, and chop the Onions very fine; 
ad half a pound of Lard cut into dice, half a pint 
of Cream, three half pints. of Hog's Blood, Salt, and 
ne Spices 3 mix all well together, put it over the 
ire, juſt to warm it, ſtirring, it continually for fear 
de Blood ſhould ſtick-to the Bottom; when it comes 
to Ha proper confiſtence,, finiſh as all former directions. 


Bbudins d Errevi ſſes. 

Craw-fiſh Puddings. 

T OIL half an Hundred of Craw-fiſh for about a 
p Quarter of an Hour, then pick the Tails, which 
ou cut into ſmal{ Dice; pound the Shells and Spawn, 
ind ſimmer them in Butter for about an Hour ;. then 
rain them in a Statmine, as to make Craw-fiſh But- 
er; boil the Tails with the White of Fowls roaſted, 


's acc nd finely chopped, Bread Crumbs ſoaked in Cream, 
lean, M ent raw Volks of Eggs, a few Onions roaſted, two 
ard, Lien cut ſmall, half a Pound of Flee allo cur 
8 m Un 


mall, and the Craw-fiſ Butter; add two or three 


lot, 1 ooonfals of good Cullis, Salt, and fine Spices, and 
* nih as the fat Liver Puddings. 3 

z ance . 

* Flee Bouthins de Fu 

| fine g Pheaſant Puddings. 

cy INC E the Meat of a roafted Pheaſant very fine, 


rter al 


per 


chop the Bones ſmall, and ſoak them about three 
Hours in a Pint of Cream; boil half a Dozen Onions 


in 
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in fat Broth, with a faggot of Parſley, 

lots, one clove of — ns Cloves, Theme N 
rel, Pepper and Salt; let it boil till the Liquid is Qui 
reduced to a thick conſiſtence; chop the Onions jw 
fine, and mix them with the Meat, adding Bus 
Crumbs ſoaked in Cream and fifted, and the Cre 
wherein you ſoaked the Bones; add eight Volks d 
raw Eggs, three quarters of a pound of Lard qi 
ſmall, Salt, and fine Spices : When mixed well, fi 
as all the former. | 


Boudins de Lapins. 
Rabbit Puddings. 


R OAST a good large Rabbit, or two ſmall on 

till three Parts done; chop all the Meat very fie 
with the Liver, and ſoak the Bones as in the laſt d. 
rections; finiſh them in the ſame manner.—Puddig 


may be made of all ſorts of Poultry or Game. 11 
| | Cervelats Fumets, — 
Large ſmoaked Sauſages. ing. 


A CCORDING to the quantity defired, chop fre 

Pork, as for common Sauſages ; ſeaſon it with fin 
Spices, and uſe the largeſt Guts ; fill them very fil, 
and hang them in the Chimney about three Days, « 
more if you pleaſe; boil them in Broth, with a lite 
Salt, Parſley, Shallots, a Clove of Garlick, Thyns, 
and Laurel; let them boil ſlowly about three Hour; 


Serve them cold. 


N. B. Wood Fire is beſt for all ſmoaked Meat, and all fort d 
Cerwvelats are beſt that come from Germany; they are made equi 
of any kind of Meat, much in the ſame manner as what the Fred 
call Mortadelles, and what are commonly called in England Bologu 
Sauſages, or Methworth. 

Cervelt 
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Cervelats de Pluſieurs Fagons. 
Smoaked Sauſages of different Sorts. 


Bread ame method as the former, only adding chopped 
Cru ufs, firſt fried in Lard, with Shallots or Onions 
Iks of fried; mix all well together, and finiſh as the 


Sauciſſes de Cochon. 
Common Pork Sauſages, 


AKE freſh Hog's Meat, (more fat than lean) chop 


ices ; do not fill the Guts too full ; broil on a ſlow 
. 


Sauci ſſes en Crepinettes, 
Sauſages in Cowl. \ 


T is the ſame ſort of Meat, wrapped in Veal Cowl, 
which you do to what bigneſs you pleaſe, and broil 
ly, It is equally good, and takes leſs time in 
ing. It may alſo be broiled or fried without being 
wped in any thing, but only rolled out to what 
oth and bigneſs you pleaſe. | 


Sauciſſes de Veau en Crepinettes. 
Veal Sauſages in Cowl, 


AKE of Fillet of Veal, according to what quan- 
tity of Sauſages you would make, and chop it 
ry fine ; take alſo as much Beef Marrow cut in Call 
e, and mix it very well with the Veal, ſeaſoning 


vt of F-ording to taſte ; broil in Veal or Pork Cowl as the 
equily Wore. Theſe may be varied to any taſte, the ſame as 
— xk or any others. 


Sauciſſes 


F you would have them with Truffles, 8 


it well together, and ſeaſon with Salt and fine 
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Samiffes ds PH, Fagons. 

Bauſages of different Sorts. 
r whatever taſte you would make your Saujzgyg 
always have: full as much, or more fat than f 
Meat. If you would give them the taſte of Geric 
feald it ſome time before you chop it to mix with th 
Meat. Parſſey muſt be managed the ſame way; ay 
Onions muſt be fried till almoſt done before mixing; 
taking care that the flavour is not too ſtrong of wy 
of them.—You' may alſo uſt Fruffles chopped ren 
fine and mixed with the Meat; ſuch as have been ul 
before for any other purpoſe, either boiled, or in yi 


may ſerve again for this. | 
Sauciſſes de Champagne. 
Sauſages with Champaipn Wine. 
CHO? lean Pork Meat rather coarſly, cut the fs 
F into dice, and ſeaſon with Salt and flne Spich 
then add a pint of Champaign Wine, mix it well uit 
the Meat, and let it marinate about ten or ty 


hours; then drain your Wine, and make your Sn ! 
as before; hang them in the chimney for n * 
days, and boil as in all other directions. cult 
Timbale de Boutin. Upon 
Pudding in Moulds. | 

gl E ſeven or eight middliflg Onions, and fry thit 
in Lard over à ſſow fire, until they are quite don FR) 
take ther off the fire; and add chopped Shall d 
Parſley, Salt ard fine Spices, eight raw Volks of Ly... 
a poimd of Lard, and three half pints of Hog 
mix all well together; garniſh the bottom of be 8. 
Mould, or Stew-pan, with thin ſlices of Bacon, r e 
upon this a bit of Cowl, as large as the Pan; fan nd g 
at top, and bake it in the oven of a middling dem 


whe 
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«hen you judge it to be done enough, turn it over 
gently upon the Diſh; take off the Bacon, wipe the Fart, 
and pour over it a Cullis Sauce, with Pepper and Salt. 


Sauci ſſes d la Mariniere. 
Sauſages, the Sailor's Faſhion. 


FRY a dozen of ſmall Onions in Butter, with a fag- 
got of Parſley, Shallots, a clove of Garlick, Thyme, 
Laurel, Bafil, and two Cloves ; fimmer flowly until 
the Onions are done; take out the faggot, add a little 
Flour and a pint of red Wine; make it boil, and put 
in it what quantity of Sauſages you pleaſe ; reduce to 
the conſiſtence of a Sauce. A little before ſerving, ſkim 
the Fat clean off, add a pounded Anchovy, a few 
ſmall Capers, and a drop of Vinegar; garniſh the 
Diſh with fried Bread. 


Sauciſſes d la Saint Cloud. 
Sauſages, Saint Cloud Faſhion. 


UT as many Sauſages into a Stew-pan as you think 
proper, with two glaſſes of white wine, and one er 
two ſpoonfuls of Oit ; ſimmer them flowly ; when 
done, drain the Sauſages, ſkim the Fat, add a little 
Cullis, and reduce to the conſiſtence of a Sauce : Serve 
upon the Sauſages. 


| Sauciſſes d la Sainte Menehoutt. 
y thi Broiled Sauſages, 


done FRY half a dozen ſliced Onions in Butter ; when 
halle done let them cool, and add two chopped Ancho- 
es, Pepper, a little pounded Anniſeed, and raſped 

Lard; mix all well together to make a Farce; boil 
he Sauſages about a quarter of an hour, with a glaſs 
bt white Wine and Broth, then peel the Guts off, 
ind garniſh them round with the Forced-meat, and tie 
hem up in bits of Cowl ; dip them in melted Butter, 
| M and 
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and ſtrew them with Bread Crumbs ; put them into the 
oven for about half an hour to take a good colour, 
and to bake the Cowl ; Serve upon a Cullis Sauce with 


a Lemon Squeeze. 


Saucifſes aux Fines Herbes. 
Sauſages with ſweet Herbs. 


GARNISH a Stew-pan with a few ſlices of Fillet of 

Veal and Ham, and ſoak them about half a 
hour; then put in your Sauſages, with two cloves cf 
Garlick, a faggot of Parſſey, green Shallots, 2 lit 
ſprig of Fennel, Thyme, Laurel, two Cloves, chop. 
ped Muſhrooms and Shallots; add a glaſs of white 
Wine, and boil on a flow fire about half an hour; 
take out the Garlick and faggot, and add a little Cu}. 
lis; ſkim the Fat very clean, fift the Sauce in a ſiere, 
ſeaſon it with Pepper and Salt, add a Lemon Squeeze, 
and ſerve upon the Sauſages. 


Sauciſſes au Gratin. | 
Sauſages au Gratin, viz, Catching to the Diſh. 


ROLL ſhort thick Sauſages in a little white Wine, 
with two Cloves, Thyme, Laurel, one Onion ſliced, 
and one clove of Garlick ; when done, peel the Guts 
off, and dip them in Butter mixed with Muſtard, then 
roll them in raſped Parmeſan Cheeſe ; have as man 
bits of fried Bread as Sauſages, and as long; garniſ 
the bottom of the Diſh you intend to ſerve with a lite 
Cullis and Bread Crumbs ; put it on aſhes fire, and 
mix a little Parmeſan with it; then lay in a bit of the 
fried Bread and a Sauſage, and ſo on till you hate 
done; leave it on the fire until it forms a Gratz; & 
lour the top of the Sauſages with the ſalamander, and 

ſerve upon them a good clear Cullis. e 
| Sauciſe 


the 
ur, 


Vith 
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Saucifſes en Ragout ou Puree. 
Sauſages as Ragout, or with any Sorts of Porridge, 


ORK and Veal Sauſages may be dreſſed in many 
P different ways. Being boiled with a glaſs of Wine 
and Broth, and a faggot of ſweet H yBU wy 
ſerve them with what Sauce you think proper; wit 
ſtewed Turneps, Cabbages, or any other forts of Gar- 
den Greens; alfo with Peas or Lentil Portidge. You 
may braze them with Truffles, putting a glaſs of white 
Wine into a ſmall Brazing-pan, then ſliced Truffles, 
then Sauſages, and ſo on; cover it ovet with thin flices 
of Lard, ſtop the Pan very clofe, and firmer on a 
rery flow fire: When done, add a little Cutlis and 
Conſommee, give it a boil to fkim the Fat, and ſerve 


 Eftoufade ; viz. Stifled. — The ſame of any other 
Diſhes after the ſame manner. | 


Audouilles de Cochon. 
Pork Chitterlings, or large Sauſages, 


CCORDING to the length and bigneſs you would 

have them, cut the large Guts in proportion, and 
when they are very clean, marinate them five or fix 
hours in a glaſs of white Wine, two cloves of Gar- 
tick, Thyme, Laurel, and Bafil; then cut freſh Pork 
and ſome of the Lard and Fat Guts into Fillets ; 
mix all together, ſeaſoned with a little pounded 
Anniſeed, Salt, and fine Spices, and fill the Guts; 
(not too full, for fear they thould burſt;) when well 
tied at both ends, put them in a veſſel juſt of their 
kngth, and boil hem with half Water and Milk, 
dat and Pepper, a-faggot of Parſſey, green Shallots, 
a clove of Garlick, three Spice Cloves, Thyme, Lau- 
rel, Baſil, and a little of the Lard ; when done, let 
mem cool in theit Broth, and wipe them well before 
jou broil them. Yon may alſo hang them to ſmoke, 
and they will keep a long time, 


M 2 Andouilles 


. 


upon the Sauſages and Truffles. The laſt is called 4 
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Andouilles de Beuf. + 
| Beef Chitterlings. 
TAKE Beef's Guts well cleaned as the former, and 


ſoak them in the ſame manner; cut into Fillers 
Beef Palates and Tripes, both firſt boiled till three 
parts done ; alſo cut into ſmall pieces, Cow's Udder 
and Pickled Pork; mix all theſe together, adding be 
fliced Onions firſt fried in Lard or Butter, three or fo MW arſl 
raw Volks of Eggs, Salt, and fine Spices ; then fill Wi 
the Guts, and boil them about half an hour in fx 
Broth, with half a pint of white Wine, a faggot 2 
the former, Thyme, Laurel, Baſil, ſliced Carrots and 
Parſneps ; let them cool in their Liquor. Inſtead of 
the Beef's Palates, you may uſe the Tongue. 


9 7, — 


C 
Andbouilles de Veau. La 
| Veal Chitterlings. A 
CALD a Calf's Chaudron and ſome Udder about ; 
| PD quarter of an hour, and then cut them into Fillet i th 
| with a pound of Pickled Pork; mix all together, d lar 
| add a few chopped Shallots, Salt, fine Spices, three 
or four ſpoonfuls of good Cream, and four Yolks of 
Eggs; finith theſe as all the former. 
| OAK 
4 Andbuilles de Rouen. ter 
| een 8 
Chitterlings in the Rouen Faſhion. * 
AK E a Calf's or Lamb's Chaudron, and ſome ling, 
Pork Flee, and cut thein into ſmall pieces; ſeafon andt 
them with a little pounded Anniſeed, Salt, and, fine * t 
Spices ; boil them in Milk and fat Broth, with a fag: 5 
got of ſweet Herbs, and a few ſliced Onions; let them 0 4 


cool in the Liquor in which they are boiled. 


Andovills 
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Andouilles q Þ Angloiſe. 
Chitterling Engliſh Faſhion. 


FRY fliced Onions in Butter till they are half done ; 
cut Calves Ears and Lambs Chaudrons, firſt boiled, 
into ſmall bits; cut alſo ſome Pickled Pork, freſh 


der ard, and Breaſt of Fow), and mix all together with 
ing he Onions, adding a few chopped Shallots, a little 
wn. BP arfley, Salt, and fine Spices ; boil them in fat Broth, 
61 Which half a pint of white Wine, Thyme, Laurel, 


Baſil, Salt, and a faggot; finiſh as all the former, 


Andouilles de Gibier. 
Chitterlings made of Game. 


AKE all the Fleſh of a good kept Rabbit, a Calf's 

Chaudron, freſh Lard, and ſliced Onions half fried 
Lard or Butter ; mix all together, adding Salt and 
ne Spices, chopped Shallots, Nutmeg, and Powder 
f Bafil; finiſh them as all the reſt. When you want 
uſe them, dip them in the Fat of their boiling, and 
ll them in Bread Crumbs to broil.—You may make 
e ſame with any ſorts of Game, 


Andouilles à la Bichamel, 
White Chitterlings. 
OAK a ſlice of Ham over a flow fire, about a quar- 
ter of an hour, with a clove of Garlick, Parſley, 


een Shallots, Thyme, a Bay Leaf, Baſil, and a bit 
Butter ; add half a- pint of Milk ; reduce it, by 


put a 
Illets 

and 
three 
ks of 


ſome ling, to half; then ſift it in a fieve, and put to it 
cafon Pndful of Bread Crumbs ; fimmer it till it becomes 
tue thick: Cut a Calf's Chaudron into ſmall Fillets, 
fig tn a piece of freſh Pork, and ſome of the Lard ; 
then ix Volks of raw Eggs, Salt, and fine Spices; 


| them in half Milk and Water, with a faggot, 
, and Pepper; and dreſs them as all others. 


M 3 Andouilles 


166 The PRerES ID Cook. 


Audovittes de Poiſſon. 
Chitterlings of Fiſh. 


TAKE an Eel's Skin inſtead of Guts, uſe what wwyy 
of Fiſh you pleaſe, and cut off all the Flgh. 
und the Bones, and boil them in red Wine, wit 
two ſliced Onions, a clove of Garlick, Parſley, pre 
Shallots, Thyme, and Laurel, until it is reduced u 
half; ſift it in a ſieve, and mix the Fiſh-meat with 
It, cut in dice; add fix or eight Volks of raw Egg, 


Salt, and Spices ; cut the Skin of an Fel into lenghy 7 

of five or fix inches, and fill them as you do Gut: 

boil them in Broth and red Wine, with a faggot d A 
ſweet Herbs, Salt, and Pepper: Let them cool i 

their Liquor; and ſerve them broiled. y 

ar 

Andonilles d la Flamande. = Ittl 

Chitterlings Flemiſh Faſhion. 2 

FAKE Chitterlings of Veal or Pork, and boil thee t 

with Savoys eut in quarters (firſt ſcalded and tei Th⁰y. 

in good Broth, with a faggot of Parſley, green Su chm 

lots, a clove of Garlick, Thyme and Laurel, tem 

Cloves, a little Nutmeg, Pepper and Salt; when df tif 
drain the Chitterlings and Cabbages ; put them upo 
the Diſh you intend to uſe, and ferve upon them 

good Cullis Sauce, rather thick. 88 aul 


Andouillettes de Veau au Parmeſan. 
Small Chitterlings with Parmeſan Cheeſe. 


CHOP ſome Fillet of Veal coarſly, cut as meat 

$ Lard into dice, and mix them together; 
add chopped Parſley, green Shallots, Pepper, & 
and five Volks of raw Eggs; roll up this Forced-ns 
in thin flices of Veal, tie them faſt with packth 4 
and put them into a Stew-pan with thin flices of 3 
con, and a glaſs of white Wine; when you judge l 
are done enough, untie them, and ſift the Sauce 5 
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fieve 3 add a little Cullis to make A Liaiſon, and re- 
duce it till it becotnes pretty thick; put half of it in 
the Diſh you intend to uſe, with raſped Parmefan, then 
the Chitterlings upon theſe, and fome more Parmeſan 
wer them; and baſte them with the remainder of the 


Sauce; fimmer ſome time over a flow fire, and co- 
green bur the upper part with a Salamander of 4 Brazing- 
* pan cover: Serve with a ſhott Sauces 
R 
Egg. | Saucifſons de Sanglitr. 
ng A thick ſhort Sauſage made of Wild Bodt Meat. 


ACCORDING to the quantity you would make, 

take the Ingredients in the following proportion; 
to one pound of Meat add half a pound of Hog's 
Lard, one ounce of Salt, and à few Spices, adding a 
little Saltpetre to redden the Meat; put all together in 
2 Tureen, with a littte Muſkado Wine; let it marinate 
about four-and-twenty houts, then fill the Guts, and 
let them ſoak in a little Wine, with Salt, Shallots, 
Thyme, and Laurel; after ſoaking, hang them in the 
chimney, until they are quite 45. hen you uſe 
them, you may braze them about an hour; though 


dae moſt people eat them as ſmoaked, and always cold. 
1 U a 
* Guci ons an Brodequin, 


dauſages racktied, viz. Made ſquare between Boards. 


AK E four ſmall Boards, a foot long, and three 
inches broad, by which you may form your Sau- 
ſages ; chop about three pounds of freſh Pork with a 
eat deal of fat Meat, the Fleſh of a long-kept Par- 
doe 4 pound of Leg of Mutton, a pound of Hog's 
rd cut in dice, a quarter of a pound of Piſtachio- 
Nuts, half a pound of Truffles cut in dice, five raw 
KA Salt, and fine Spices ; mix all well together, 
nd pat them into a Got, which faſten between the 
dur Boards; boil it with white Wine and Broth, Salt 
ed Pepper, a faggot of ſweet Herbs, three Cloves, 


M 4 one 


- 
* 
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one of Garlick, green Shallots, Thyme, Laurel, and 
Baſil; let it cool in the Liquor, to eat cold. 


Fagon de faire les Jambons. 
The Method of making Hams. 


ACCORDI NG to the quantity of Hams you haze 

to make, prepare a Brine, more or leſs, after this 
manner; put into a Tub all forts of ſweet Herbs, ſuch 
25 Marjoram, Winter Savory, Balm, . Thyme, Laure, 
Baſil, Juniper Berries, a good deal of Salt, and Salt. 
petre, with a liquid of half Lees of Wine and half 
Water: Let all theſe Herbs infuſe for two days, then 
ſqueeze them well, and ſift the Brine clear; then put 
in the Hams to ſoak for about a fortnight; after which 
time drain them, and hang them to dry.— If you would 
keep them long, rub them for ſome time with Lees of 
Wine and Vinegar, and ſtrew them with Aſhes, 


Jambon de Mayence. Our 


Weſtphalia Hams. 


7 HEN they are pretty freſh, boil them to half 

without ſoaking ; then take up the Skin, and 
roll them in Paper, firſt buttered ; finiſh with roaſling, 
baſting now and then with a little Brandy. They et 
very good either hot or cold. Any kind of Hans 
may be drefled the ſame way. 


Fambon en Gelte, © 

| Ham in Jelly. arin 
S OAK the Ham, fo that it may be pretty freſh, and 

boil it in Water, with Laurel, Thyme, and Baſil; 
when half done, put it into a Brazing-pan much of 1t 
own bigneſs, upon ſlices of Veal Fillet, and a Knuckk 
of Veal at top; boil it in two Bottles of white Wir 
and Broth, with two Lemons fliced and peeled, a lag 
faggot of Parſley, green Shallots, a clove of Garlic 
fix of Spices, Thyme, and Laurel ; reduce the py into a 
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| 4 it is fit to make a Jelly, ſkim it well and ſift it; 
it cool, and ſerve it with the Ham. This Jelly 
ould be clarified with Whites of Eggs, as moſt 
bers are done, otherwiſe it will look thick and dif- 


orceable. 


and 


Jamdbon au Naturel. 
Ham dreſſed the common Way. 


F long kept, ſoak it ſome time; if freſh, you need 
not ; pare it round and underneath, taking care no 


hai ay part is left; tie it up with packthread, put it in 
then Brazing-pan much of its own bigneſs, with Water, 
pu tiggot, a few Cloves, Thyme, and Laurel Leaves; 
ieh ik on a flow fire about five hours, then add a glaſs 
ud e Brandy, and a pint of red Wine; finiſh boiling in 


he fame manner. If to ſerve hot, take up the Skin, 
nd ſtrew it over with Bread Crumbs, a little Parſley 
nely chopped, and a few bits of Butter; give it co- 
dur in the oven, or with a ſalamander. If to keep 
old, it will be better to leave the Skin on. ; 


Fambon Roli. 
Roaſted Ham. 


DARE the Ham as for boiling ; but as it ſhould be 

much freſher for roaſting, ſo it muſt ſoak longer if 
4; ſoak it four-and-twenty hours with a bottle of white 
Vine, and baſte it with the Wine while roaſting : 
Vhen done, you may finiſh it as ,the former ; and 
wing ſkimmed the Dripping with which it was baſted, 
educe it to the Conſiſtence of a Sauce, and ſerve it 
mth the Ham, | 


ry Jambon d la Braiſe, 
Wine Brazed Ham. 
lug OAK a Ham according to your judgment in regard 


to its ſaltneſs; pare it as the former, and put it 
into a Brazing- pan of its own bigneſs, with Broth, a 
large 
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large faggot, two cloves of Garlick, fix of 85 
four Bay Leaves, Thyme, Laurel, a few fliced Onio 
Carrots, and Parſneps, bur no Salt; when half do 
add a glaſs of Brandy, and a pint of Wine; bia 
ſlowly, and when finiſhed take up the Skin: 8 
with what ſtewed Greens you think proper, or with 
reliſhing Sauce. 


Rgties de Fambon. 
Toafted Bread and Ham with Eggs, 


TAS T bits of Bread of what bigneſs your ple 

fry them in Butter of a good colour; take as mw 
flices of Ham, and ſoak them over a flow fire in Bun 
till they are done, turning them often ; then lay the 
upon the Bread; put a little Cullis into the ſame Step 
pan, give it a boiling, ſkim the Fat clear off, and al 
a little Broth and Vinegar ; boil a moment, and ſen 
upon the Toaſt.— The * is prepared the fame, j 
you would ſerve it with poached Eggs, or any f 
of ſtewed Greens. 


Filets de Porc Frais. 


Freſh Pork Fillets. 


TAKE the ſmall Fillets found in the infide of the 
Loins, which are called Filets Mignons, viz. Faw 
rite ; cut them into ſmall bits, beat them flat with th 


handle of a knife, and marinate them about an hay N. 
in a little Oil, with chopped Parfley, green Sha did 
Muſhrooms, Pepper, and Salt; make the Herbs fa mir 
to them as much as poſſible, and ſtrew them over v .... 
Bread Crumbs ; broil them over a ſlow fire, and bal 


with Oil or Butter; ferve under, a clear Sauce of Ve: 
_ Gravy, with a little Verjuice, or a Lemon Squeett; 
or with any other Sauce. 


Cotelts 
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Cotelettes de Porc Frais, 
Freſh Pork Stakes. 


UT a Neck of Pork which has been kept ſome 
time, and pare the Stakes properly ; you may dreſs 
hem in the fame manner, in every reſpect, as Veal 
atlets, and in as many different ways; ferving them 


jith any forts of ſkewed Greens or Sauces, | 


Langues Fourtes de Porc. 
Porker's Tongues ſtuffed. 


TAKE what quantity of Tongues you think pro- 

per, cut the Roots off, and ſcald them juſt 
nough to peel ; then falt them with common Salt 
and Saltpetre, and put them cloſe in a Pan with 
chopped Parſley, Shallots, Thyme, Laurel, Bafil, 
Corrander, Jumper Berries, a ſmall quantity of each; 
ay a weight upon them to preſs them tight, cover 
the Salting-pan cloſe, and let them remain in a cool 
place 4 ten days; then take the Tongues out of 


tie them up cloſe, and hang them in the chimney 
to dry : When you want to uſe them, boil them in 
half Water and Wine, with a faggot of fweet Herbs, 
2 few Cloves, and ſliced Onions: Let them cool in 
their Liquor, | 


N. B. The Coal Fire will not give that flavowy to amy of thoſe 
dried Sauſages or Cerwelats, &. &c. as thoſe have which are im- 
ported from Germany or Italy ; but whoever would make a trial 
here in any out-houſe with Saw-duſt and ſweet Herbs dried, will 


ir this purpoſe, 


the Seaſoning, ſtuff them into Hog's me; or Beef s, 


come very near to them. The Juniper: tree is muck uſed abroad 


| 
i 
i 
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De LAIGNEATU. 


AMB in England is good in all ſeafons, and of great 


refource in Cookery, as every part of it may be 
uſed in many different ways, where variety of diſhes 
are required, It ought to be fat and very white, The 
Fore-quarter is of more uſe than the Hind one in the 
number of diſhes. , | 


Tele d' Aigneau d la Pluche verte. 
Lamb's Head with a pale Green Sauce. 


UT the Chops of one or two Lamb's Heads to the 

Eyes; ſcald them in hot Water, and give thema 
boil in a ſecond ; then put them into a Stew-pan upon 
thin ſlices of Lard, a little Broth and white Wine, 2 
faggot of ſweet Herbs, a clove of Garlick, Salt, and 
whole Pepper; when boiled enough, fift the Broth, 
and reduce it to the confiſtence of a Sauce, adding a 
little Butter rolled in Flour, and a middling quantity 
of Parſley chopped fine: Make a Liaiſon, and ferre 
upon the Heads. 


Tete d Aigneau d la * Mordienne, 
+ Lamb's Head, a la Mordienne. 


REPARE one or two Lamb's Heads as the preced- 
ing; ſcald them well, then put them into a Sten. 

pan much of their own bigneſs, upon thin flices of 
Lard, with half a Lemon, fliced and peeled, and Broth; 
immer on a ſlow fire, and make a Sauce after this 
manner: Simmer a flice of Ham, with two ſpoonfuls 
of Oil, a faggot of Parſley, green Shallots, one clove 
of Garlick, a little Baſil, two Cloves, chopped Muſh- 


The Name of the Inventor, 
: rooms, 
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ooms, Conſommee, and a glaſs of white Wine; re- 
«ce to the conſiſtence of a Sauce; take out the 
got, fift and ſkim the Sauce, and ſerve upon the 


cad. 


Tete d' Aigneau de pluſieurs Fagons. 
Lamb's Head in different Manners. 


\ LWAYS ſcald the Heads very clean firſt ; then 

boil them in Broth, with Verjuice-Grapes, if in 
aon, or Lemon Slices, Salt, and Pepper, a faggot 
f ſweet Herbs, two Cloves, Thyme, and Laurel; 
hen done, open the Brains, and ſerve with a Sauce 
ide with one or two ſpoonfuls of Verjuice, or Le- 
jon in proportion, a little Cullis, chopped Parſley, a 
of Butter and Flour, Pepper and Salt, and a little 
umeg : Make a Liaiſon and ſerve upon the Heads. 
du may alſo ſerve them with a Spaniſh or Italian 
ce, Truffles, or Muſhrooms ; (which you will find 
duce Articles) or with any other you think proper. 


great 
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ſerve 


Tele d' Aigneau au Pontiſe. 
Lamb's Head, Pontiff Sauce. 


HOP ſome Muſhrooms, and cut ſome fat Livers 
into dice; put theſe into a Stew-pan with a little 
lis, a glaſs of white Wine, a faggot of ſweet 
erbs, one chopped Shallot, a very little Baſil, Pep- 
rand Salt, and a bit of Butter ; when this is done, 
te one or two Heads three parts boiled; cut the 
pmgues into. dice, which mix with the Sauce; take 
the Brains, and inſtead thereof, put in the before- 
ntioned Ragout, which you cover over with the 
uns; flaſh the Heads, and baſte them over with a 
le of the Sauce, Bread Crumbs, and melted Butter ; 
e them colour in the oven, or with a ſalamander, 
( ſerve under them a Sauce a Pontife, which you 
find in Sauce Articles, 


ced- 
ftew- 
8 of 
oth; 
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nfulz 
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Tre d Aignean & la Conde. 
Lamb's Head Conde Faſhion. 


BRAZ E one or two Heads in a white Braze, 2 

ſerve with a Sauce made with Verjuice, two Yal 
of Eggs, ſcalded Parſley chopped, coarſe Peppe 
pat of Butter, a little Cullis, Salt, and N utmeg; * 
2 Liaiſon without boiling, and ferve upon the Brain 


II d' Aigncau de plufienrs Fagons, 


Lamb's Head, with all its Appurtenances, in 
| different Manners. 
I SSU is the Head, Heart, Liver, and Chitter 

which muft be all very well ſcalded in boiling 
ter ſeveral times; then boiled all together in Broth 
Water, with a few flices of Lard, Pepper, and d 
a faggot of fweet Herbs, one clove of Garlick, 2 
two of Spices; you may alſo add bits of Pick 
Pork: When done, put the Head in the middle, x 
all the reſt round, cut into pieces, with the Pickl 
Pork ; ſerve with what Sauce you pleaſe. — You 
alſo ſerve this in a plain way, with only ſharp 
in a boat, made with a few chopped Shallots, ſin 
Onions, Pepper and Salt, a little Broth, and wh 
Vinegar; in this about an hour or two; wam 
and fift it. — It may alſo be dreſſed as a Chick 

Fricaflee, 


t of 


Epaule d' Aignean à Ia Dauphine. 
Shoutder of Lamb Dauphin Faſhion, 


RONE one or two Shoulders of Lamb, all to 

Handle-bone; chop ſome Truffles or Mufhroon 
and fat Livers, which mix together with fcrapedL 
Pepper and Salt, Parſley, Shallots, and two Yolk 
Eggs; roll this Farce in the Shoulders, and bt 
them in a Pan much of their own bigneſs, with al 


Broth, a few flices. of Lard, a glaſs of Wine, a 
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of ſweet Herbs, Pepper and Salt ; when done, 
e upon ſtewed Spinach, or any other ſorts of 


rden Greens. 


Ze, 5 7 X 

0 Vol Epanle d Aigneau d la Voifenr, 

Pper Shoulder of Lamb Neighbour Faſhion, 
2» Mi 


Brains RE PAR E one or two Shoulders of Lamb as the 
former, fill them with Forced-meat of roaſted 
puls, Bread Crumbs ſoaked in Cream, Calf's Udder, 
per and Salt, chopped Parfley, Chibol, (or green 
lots, which are much the ſame) mixed with Volks 
Eggs; roll them round and faſten them very well, 


** hinder the Farce from getting out; lard all the” up- 
% e wich middling larding bits, and boil them in 
ad ; od Broth with a faggot ; when done, fift the Sauee 


2 lawn fieve, and reduce it to a Glaze, to put over 
+ upper part with a light bruſh : Serve with what 


lle, [ _ you 

Pickl ; 3 : 
"ou Quartier d Aigneau en Crepine. 
[y " Quarter of Lamb in Cowl. 
5, tba 


ONE a Fore- quarter of Lamb without cutting the 
Skin, and make a Farce after this manner: Cut 
ee middling Onions into dice, and fry them in 
ud; when almoſt done, add a few chopped Shallots, 
peer of Bafil, Parſley, Salt, and fine Spices a ſmall 
antity, four Yolks of Eggs, two ſpoonfuls of Cream, 
d half a pint of Lamb's Blood; fimmer over the 
e without boiling until it becomes pretty thick; put 


d roaſt it, baſting with Butter, or a thin Batter and 
ad Crumbs ; give it colour in the oven, and ſerve 
der it a Sauce au Canard, which you will find in 
uce Articles, 


Rot 


3s preparation into the Lamb, roll it up in Cow, . 


bottle of white Wine, and a few flices of Baca 
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| Rot de Bif d Aigneau au Monarque. 


(For Rot de Bif d Aigneau, ſee the Explanation in 
Direction for Mutton.) 


I T is to be cut the ſame way, although unu{yy 

England; I ſhall follow the Author's directiq 
near as poſſible, as it may be done in all famij 
though at preſent confined to few. 


Cut Truffles, Pickled Pork, and fat Livers i 
ſlices, adding ſliced Onions, and Fillets of Anchor 
ſeaſoned with Pepper, Salt, and Nutmeg ; tak; 
the Skin of the Lamb clcanly ; ſcarify the Fleſh und 
in ſeveral places, and put the firſt preparation int 
properly diverſified, and then cover it all over yit 
Farce made of fix hard Volks of Eggs, chop 


Shallots, Parſley, and ſcraped Lard ; draw the Ms 
over, and faſten it well; boil it in Broth, with at wi 
got of ſweet Herbs, a few Shallots, a clove of OM Pak 


lick, two or three of Spices, Pepper and Salt, with 


When done, take out the Lard and faggot, ice t 
upper part with a Glaze made of Veal Cullis, ſuch 
for Fricandeaux, and fift part of the Sauce; add 
little Cullis to make a Liaiſon ; reduce it pretty thid 
and ſerve under the Meat. | pr w. 


Quartier d' Aigneau aux Fines Herbes. 
Quarter of Lamb with ſweet Herbs. 


RO LL a bit of Butter in Flour, and boil it a m 

ment with a few Bread Crumbs, chopped Par 
Shallots, a little green Thyme, Salt and Pepper, 
glaſs of white Wine, and Broth in proportion; ti 
Lamb being roaſted, take up the Shoulder, and pa 
this Sauce between, in the ſame manner as mat 
people do with Seville Oranges, and Pepper and val 


Quart 
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Quartier d Aigneau q la Reine, 
Quarter of Lamb with white Sauce. 
FAKE a Fore-quarter of Lamb, roaſt the Shoulder, 

and cut the Neck and Breaſt into Cutlets, which 
ard with Truffles, and give a few turns in a Stew-pan 
with good freſh Lard, chopped Shallots, Pepper and 
Salt; garniſh them with Bread Crumbs, and broil 
lowly, baſting now and then with Lard or Butter: 
Make a Sauce & la Reine; mince the Shoulder and mix 
it with the Sauce, pour it into the Diſh, and place the 
Cutlets upon it, or round it, as you pleaſe. 


Quartier d Aigneau en Saucifſons.. 
Quarter of Lamb as thick Sauſages or Chitterlings. 


2ONE a Leg of Lamb, and cut above half the Meat 
? out; which fimmer in Butter a little while; mince 
It with Calf's Udder, ſcraped Lard, Bread Crumbs 
ſoaked in Cream, chopped Parſley, green Shallots, a 
few Truffles, or Muſhrooms, Salt, and fine Spices ; 
put this Farce into the remainder of the Leg, and roll 
It up like a ſhort thick Sauſage ; tie it up in a Linen 
loth very tight ; boil it in Broth, with half a pint of 
kite Wine, a faggot, and a few Onions and Carrots 
ſliced : When done, ſerve with what Sauce you pleaſe, 
or with any ſorts of ſtewed Greens, or green Peas, 
Aſparagus, &c.. © © | 


Carre d Aigneau d la Belle uu e. 
Neck of Lamb, well - looking, agreeable, from 


the Sauce. 


DARE two Necks of Lamb handſomely, ſcarify the 

Fillets, and fill them up with chopped Truffles, 
pickled Cucumbers, bits of Carrots, Beet-roots, &c. 
aſoned with Pepper and Salt, fine Spices, and a 
ile Powder of Bafil ; preſs the Ribs of the Necks 
loſe to each other, and cover them over with ſlices of 


N | Filler 
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Fillet of Veal z tie them up in a fine Linen Cloth, 2 
put them into a Brazing-pan much of their own bigne; 
with a little Cullis, a glaſs of white Wine, a fappy 
green Shallots, and half a clove of Garlick ; fimns 
over a very flow fire about four or five hours; tha 
take off the Cloth and Veal, {kim and fift the Say 
reduce it to a good conſiſtence to ſerve = the Meg 

Yau may add a Lemon Squeeze, if the Wine does 1 
make it reliſhing enough; or ſerve with the dau 
à la Belle e. See Sauces. | 


Cotelettes d Aigneau à Ia * Provengale. 

Lamb Stakes, Provence Faſhion. 

CUT a Neck or Loin of Lamb into Stakes, j; 
them, and marinate them in Oil, Powders 
Baſil, chopped Muſhrooms, Parſley, Chibol, Pep 
and Salt; then roll them in Bread Crumbs, to b. 
of a fine colour: Serve upon a Sauce made aſter i 
following manner: Put a glaſs of white Wine inte 
Saucepan, with as much good Cullis, a bit of Butt 
rolled an Flour, a few fine Crumbs of Bread, chop 
Shallots, Parſley, Chibol, Pepper and Salt; reduce 
to a Sauoe conſiſtence, and when ready to ſerve, a 
* bits of Orange, and a reliſhing quantity of f 

uice. 

* See different Diſhes under this Appellation. 


Corelettes d Aigneau en Bigarure. 
Lamb Stakes diverſrfied, 

PREPARE the Stakes as the laſt, and the longer ti 
have been kept the better; marmate half of f 

in melted Lard, chopped Parfley, Chibol, Pepper a 
Salt, and roll theſe in Bread Crumbs; the other Stat 
muſt only be dipped in melted Lard ; broil them! 
gether, and ſerve them intermixed, with what 8 
you pleaſe in a Boat. Theſe Stakes are alſo ſen 


1 
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h, uch the Shoulder, firſt roaſted, and then minced, be- 
ene e aſſiſted by a Sade prepared with a few bits of 

am, 2 middling quantity of Butter, chopped Parſley, 
fine couple of Shallots, two Cloves, and one Laurel 
; H cat; let theſe catch a little on the fire, then add a 
da oper quantity of gaod Cullis and Broth, Pepper and 
e Meat; boil lowly, and reduce the Liquid pretty much, 
lors Men add about half a pint of Cream; boil a moment 


p thicken it, and fift it through a fieve ; put the 
inced Meat to warm tagether without boiling: Serve 
hat in the middle of the Diſh, and Place the Stakes 
und, intermixed with fried Bread, 

'  Ypents d tignean an Soleil. 

be Rumps fried, (an Sokil) viz. of a bright Colour. 


pep L the Rumps in Broth, with a glaſs of Wine, 
to u Pepper and Salt, a faggot of frreet- Herbs, green 
fter (Mhallots, three Cloves, Thyme, and Laurel; when 
n into Ine, let chem drain, and make a light Batter, with 
Bun our, a ſpoonful of Oil, Salt, and white Wine; fry 
chop em of a good Colour, and ſerve with fried Parley. 


[on may alſo ſerve them with any Sauce you pleaſe; 
ve, ben brazed in the above manner, a reliſhing Sauce 
beſt. 7 ' 
Du Cheureau ou Cabrit. 
Of Kid. 3 ; 

ID is good eating when it is but three or four 
months old, becauſe then its Fleſh is delicate and 
nder; but it is not uſed after it has done ſucking. 
o be good, it ought to be fat and white. It is dreſſed 
the fame manner as Lamb. | 1 


N 2 Des 
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Des Groſſes Entrees, en Terrine & aut, 


Of large, Firſt-courſe Diſhes, Tureeng 


and others. 


Ouille de differentes Fagons. 
Ohio, or Tureen in different Manners, 


OIL in a Broth-pot, a Fow!l, a Partridge, a my 

Leg of Mutton, five or fix pounds of large fl 
of Beet, and a Knuckle of Veal ; ſoak all theſe togethe 
without Broth for ſome time, turning the Meat 5 
give it a brown colour as for Gravies ; then add ſmi 
Broth or boiling Water, and let it boil flowly aboy 
fix or ſeven hours; when it has boiled about an how 
add all forts of Roots, as done in Soup Broth, and 
Minionette, as directed in Meagre Broth (pag. 12.) Thy 
Broth ought to be of ,a fine brown clear colour, | 
ſerves for all ſorts of Tureens, which are only diſtin 
guiſhed by the different ſorts of Roots or Greens wit 
which they are ſerved; and - alſo for Crawfiſh, « 
Rice. Simmer Cruſts or toaſted Bread a long whik 
with ſome of this Broth, then put it into the Turem 
and garniſh it with any forts of Garden Stuff,—/ 
kinds of Soups may be ſerved in Tureens, with « 
without Meat. 8 289 tor | 


1th t 
f th 


Garbure. * 

1 Tureen with different Sorts of Meat. 
TAKE a good bit of Ham, flices of Lard and B 
* with two Legs of a Gooſe ; let the Meat catch 
little, until it has taken colour; then add Broth, thr 
or four Onions, Carrots, Celery, and a green Cabbag 
firſt ſcalded in boiling Water; boil it on a flow fiel 
the Meat is done; garniſhi the bottom of your Di 


NI 
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in flices of Bread, and ſoak it with ſome of the 
id Broth until it catches; put upon it the Ham and 
e Legs of the Gooſe ; add Broth ſufficient only to 
ep it of a thick ſubſtance. | 


Terrine d la Flamande. 
Tureen Flemiſh Faſhion. \ 


CALD half a dozen of Turkey Pinions, four Sheep 
D Rumps, and half a pound or more of Pickled 
ork; then tie up each ſort together: Scald alſo a 


rey, 


ens, 


a mod Savoy cut in quarters and tied; put all together 
e to a Pan with good Broth, a faggot of ſweet Herbs, 
gehe harley, green Shallots, three Cloves, Pepper and 
leat t 


lt; boil lowly ; when done, drain the Meat, put it 
the Tureen, and ſerve a good Cullis Sauce with it. 


Terrine @ Þ Angloiſe. 


1 fmal 
* about 


W hour 


and Tureen Engliſh Faſhion. ; 

) Thi AKE a good Lentil Cullis, as directed in Cullis 
ur. | Articles, and boil a quarter of a pound of Rice 
diu good Broth ; take Sheeps or Beeves Rumps, and 


ns wihiWits of Pickled Pork, well brazed and cut in pieces, 


ſh, ich two or three Pigeons cut in quarters; put in the 
big om of your Tureen ſome of the Rice, then part 
F urcen t the Meat, then Lentil Cullis, and fo continue; the 
ff. to be Lentils; fry ſome Bread Crumbs, and gar- 


with ih the Top therewith ; put it into a ſoaking oven 


Ir halt an hour,-You may uſe any ſorts of brazed 
leat in the ſame manner. 


Terrine de ce que Ton vent. 
Turcen of what you pleaſe, 
AKE any ſorts of Butcher's Meat, ſuch as Tongues, 


„ thi greeves Rumps, Briſket, Sheeps Rumps, or pieces 
abb "=o Neck and Leg; braze all theſe with ſlices of Lard, 
by. "WF {:2got of ſweet Herbs, one clove of Garlick, three 
Ir 


f Spices, Thyme, Laurel, Pepper and Salt, and a 
+ 1. little 
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litrle Broth > When the Meat is done, wipe the Pg 
off, dreſs it in the Tureen with what Ragout roy 
pleaſe, or Cullis Sauce, or any other: H you woll 
uſe the Broth of the Meat, take care not to put ix 
too much Salt; ſkim the Fat, fift it, and add: 
little Cullis. 


Terrins de Beca ſes. 
Tureen of Woodcocks. 


GARNISH a Stew-pan with ſlices of Fillet of Ve 
= and Ham; truſs the Woodcocks whole, and gin 
them a few turns in Butter, then put them along ni 
the Veal and Ham, covered over with thin ſhes d 
Bacon ; add Broth, half a pint of white Wine, Pep, 
per and Salt, two Onions and other Roots ſliced, an 
a faggot of ſweet Herbs; when done, put them i 
the Tureen, free from Fat: Serve upon them a god 
Ragout of Sweet-breads, fat Livers, Muſhrooms, & 
&. which you will find in the Ragout Articles, 


Terrine de Perdrix. 
Tureen of Partridges. 


Partridge Tureen may be differently prepared; 
with Cabbages, Lentil Cullis, or Sweet-bread R: 
gout like the laſt, Take what quantity of Partridg: 
you pleafe, truſs. them as for bottling, and lard th 
Breaſts of ſome to pleaſe different taftes-: If you wou 
dreſs the Diſh with Cabbages, eut à large one mk 
quarters, ſcald it firſt, then put it to boil with t Fowl: 
Partridges, or rather to ſtew, with about half a pou 
of Pickled Pork, Broth, a faggot, Pepper, a lil 
Salt, according as the Pork will admit, and two 
three Cloves; when done, drain the Partridges : 
Cabbage; put the Birds into the Tareen, the Cable Ro 
round. or between, and the Pickled Pork upon then 4 
Serve with a good Veal Cullis Sauce. If you 1 auce, 


ipe⸗ 
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we it with Lentil Cullis, you will find the way to 
make it in the Cullis Articles. | 


woda nes de Queues de Mouton, & Ailerons, au Coulis & 


Put in Ragoevt ds Maron. 
la uren of Sheeps Rumps and Poultry-Pinions, with 
Cheſnut Cullis and Ragout. : 


CALD fix Sheeps. Rumps, and as many Pimions as 
you pleaſe ; put the Rumps into a ſmait Pan u 

g few ſlices of Bacon, with a faggot, half a dove of 
Garlick, two of Spices, a little Thyme and Baſil, Ralf 
u Bay Leaf, a little Broth, a glaſs of white Wine, a 
g WOW tle Salt and Pepper, a flice of Ham, and a few 
ces ole Muſhrooms. ; boil on a flow fire; when the 
Rumps are half done, put the Pinions to them, and 
er them fimmer gently : Take as many Chefnuts as 
em Mou think proper, and roaſt them enough to peeF both 
a goo uſks; fake the beſt to boil tender in Broth, and 
pound the others to make a Cuttis, with forme of the 
Broth of the firſt preparation; fift the Cullis in a Sa- 
mine, and add a little Veal Cullis ; put the Rumps 
into the bottom of the Tureen, the Fat being well 
riped off, the Pinions upon them, then the Cheſnuts 
whole, and laſtly the Cullis. 


ed; 8 
ad by Terrine dk Wolailles. 
my Tureen of Peulteries. 


AKE Fowls, Chickens, Turkeys, or Pigeons, 
which you pleaſe, or ſeverab ſorts together; if 
h ü rowls and Turkeys, cut them in quarters; if ickens 
pound Figeons, truſs them whole as tor boiling, with the 
Legs in the inſide; lard them with large pieces of 
tuo M Lerding-bacon, and Ham intermixcd, and braze them 
a well- ſeaſoned Braze: Serve with any ſtewed Greens 
Roots, which you pleaſe, or with a Ragout of Sweet- 
ten breads: Or you may ſerve them with any kind of 
Luce, leaving out the Ragout and Greens. | 
N 4 Terrine 
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Terrine au Monarq ue. dil 
| Kingly Tureen. 


GARNISH the bottom of a Brazing-pan with lic 
of Fillet of Veal and Ham; upon this place: 
Neck of Mutton larded, with Pickled. Pork cut ing 
pretty large bits, two whole Pigeons truſſed for bol. 
ing, fix Quails, and a couple of Partridges of a goa 
Tum; ſeaſon with Salt, whole Pepper, and Por 
of Baſil, and cover all with ſlices of Lard and Vea: 
put in alittle Broth, a ſmall glaſs of Brandy, and fo 
the ſteam with a Paſte made with Vinegar ; fimmer os 
a flow fire, or in the oven, about four or five hour: 
Make a Ragout with chopped Truffles, Sweet-breadz 
Cock's Combs, a bit of Butter, Broth and Cullis, and 
reduce the Sauce pretty thick ; The Meat being done, 
ut it into the Turcen; fift the Broth, and mix it 
with the Ragout, taking care it is not too Salt; give 
them a boil together, and ſerve upon the Meat in the 


T ureen, | 


Terrine de Lapreaux. 
Turcen of Rabbits. 


CUT two Rabbits into great pieces, and lard then 

through and through with large pieces of Bacon, 
ſeaſoned with Salt and fine Spices ; put them into a 
Stew-pan with a good lice of Ham, a bit of Butter, 
a faggot of ſweet Herbs, two Cloves, a Laurel Leaf, 
a little green Bafil, and half a clove of Garlick ; fim 
mer them a little while in this manner, then put them 
into another Stew-pan, upon ſlices of Fillet of Vea, 
with all their firſt ſeaſoning ; cover them over with thin 
ſlices of Lard, ſoak them about half an hour over a flow ne, 
fire, and then add a glaſs of white Wine; when done, 
put the Rabbits into the Tureen, and add ſome good 
Cullis to the liquid of their ſtewing; give _ J 
9 þ oiling 
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ling together 3 ſkim and fift the Sauce, add a Le- 
on Squeeze, and ſerve it upon the Meat. 


Terrine de Macreuſes au Jambon. 
Tureen of Wild, or Sea Ducks, with Ham. 


| RUSS them as you do a Fowl for boiling, and 
make a Farce, with the Livers, ſcraped Lard, 
ſuſhrooms, Parſley, green Shallots, raw Yolks of 
gs, Salt and Pepper, and ſtuff the Fowls there- 
ith ; braze them four or five hours with a pint of 
hite Wine, ſlices of Beef and Veal, two Onions, a 
arſnep, a faggot of Parſley, green Shallots, one 
zurel Leaf, Thyme, three Cloves, Pepper and Salt. 
or the Sauce, ſoak a few ſlices of Ham of the ſame 
joneſs, ſimmer them on a flow fire untibthey are done, 
d then take them out; put into the ſame Stew-pan 
dme good Cullis, ſtirring it at bottom, to mix the 
aze which the Ham has made; add a little Vinegar, 
nd put in the flices of Ham again to warm with; 
t boiling : Serve all together upon the Macreuſes. 


* This Water-fowl is not common in England; but any eat- 
le Water-fowl, and particularly a ſmall kind of Duck called Shuffer, 
ay be dreſſed the ſame way: This is further explained in the Arti- 
s relative to Wild Fowls, © | 


Terrine de Poiſſon. 
Tureen of Fiſh. 


AK E freſh Water Fiſh of any kind, or different 
forts together. If they be dreſſed en Gras, ſtew 
em with a few flices of Veal and Ham, a little 
oth, a glaſs of white Wine, a faggot of ſweet 
lerbs, two Cloves, one of Garlick, Thyme and 
wrel, a few ſlices of Lard, Pepper and Salt; when 
dne, drain them from the Liquor, and put the Fiſh 
the Tureen ; add a little Cullis to their Broth, ſkim 
fit it in a fieve, and ſerve upon the Fiſh ; you may 
dio it what forts of Ragout you pleaſe, 

It 
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If it is to be: Magre, braze the Fiſh as ſuck, and f 
with their Saure, ar with Peas or Lentil Cullis—Ohſen 
that Tench muſt be ſcaled before they are dreſſed; jy 
the ſcales muft be left upon Pike and Pearch till d 
are done, which will give the Meat a better 
and a finer white. | 


Terrine d la Neuvaine. 
Fureen as you pleafe, or any how. 


LSE a Tureen which will bear the fire, and put in 

it any forts of Butchers Meat or Game you thi 
proper, being chopped pretty ſmall, with ſeveral d 
Onions, a little Beef Suer, half a glaſs of Hr 
Salt and Spices ; ſtop the ſteam with a Paſte made; 
Flour and Vinegar, and ftew it ffowly as you wal 
@ la Mode Beef, for about five hours; then take off d 
Paſte, ſkim the Fat a little, and ſerve in its own Gray 
It will alſo eat very welt cold.—This Diſh may! 
dreſſed equally well in a Stew-pan. 


Terrius ds Caumon. 
Tureen of freſh Salmon. T? 


GARNISH a Stew-pan with a few flies of Veal 

Ham, and put upon them what quantity of $ 
mon you pleaſe ; cover it over with thin ſlices of Lat 
ſeaſoned, with Pepper and Salt, a faggot of Parl 
green Shallots, two Cloves, Thyme, Laurel, aud 
glaſs of white Wine; ſoak it over a very flow fe - T 
about an hour, then take out the Salmon, and pu We » 
in the Fureen ; add a little Cullis to the Sauce, g 
it a boiling to ſkim it, and fift it in a fieve,—lult 
of this Sauce, you may ſerve a Sweet-bread Ragn 
or any other. For Meagre, ſerve with a Cullis of C 
fiſh and Ragout. 


2 
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AKE about three pounds of freſh Saknow cut into. 
| ; 
ry or three large ſees; pur them inte a Braving- 
an, with Broth and white Wine in equal quantities, # 
1 bir of Nutmeg, Salt and Pe ; bow over 2 
hw Fire about half aw hour. In the mean time ſcalc 
bout Ralf 2 hundred of Craw-fifh, in boiling Water, 
} bott the Tais in Rroth till very tender; dry the 
reaſes to pound very fine, and add fore good Cullis 
teto; fife this in a Stamme, let it be pretty thick, 
»d mix 2 liftle of the Braze wirh it, firſt well im- 
hed, then add the Tails ; warm without boifing, to 
rre in the Tureen upon the Salmon, 
* Caſſerole au Ris. 
AKE about half a pound of Rice, well waſhed 
in hot Water ſeverat times, amd boit it in fat Broth 
i very tender; uſe. what. kind of Meat you think 
oper, ſuch as Turkeys, Pigeons, or any kinds of 
Poukry 5 pickled Pork, Sheeps or Lambs Rumps, 
ic, &e, braze, the Meat till very tender: Lay a Down 
Nice in the Diſh you intend ta ſerve. to table,. place 
e Meat upon this, and. cover it. over about. an inch 
vick with Rice; ſmooth it over with, a Knife dipt in 
ted Butter or Lard, and give it a good brown 
olour with a Salamander, or in the Oven. —This wilt 
ike a middling-figed Firſt Courſe Diſh. = 
* This Caſſerole is oſten done in a. Stew- pan proportionable to the 
Dill — the different i ients = 1 clafe and 


itermixed ; they are then turned gently oven to keep the form of the 
den- pan, from which the Diſh takes its name. | 


Different Hochepot. 
Hochpat of different Sorts, 
SE what kind of Meat you pleaſe, as Briſket of 
Beef, Mutron Stakes, whole Pigeons, Rabbits cut 
n quarters, Veal, or Poultry; boil à long time * A 
ow 
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ſlow fire in ſhort liquid, with ſome whole Onions, Ca. 
rots, Parſneps, Turnips, Celery, a faggot of Parſs, 
green Shallots, one clove of Garlick, three of Spices 
a Laurel Leaf, Thyme, a little Baſil, large thick $4. 
ſages, and thin Broth, or Water; when done, dan 
the Meat, and place it upon the Diſh intermixed with 
the Roots; ſift and ſkim the Sauce, reduce ſome of | 
to a Glaze, if you like, and glaze the Meat with i; 
then add ſome Cullis in the ſame Stew-pan, and Brat 
ſufficient to make Sauce enough, with Pepper and Sal; 
ſift it in a Sieve, and ſerve upon the Meat.—If yo 
uſe Briſket of Beef, let it be half done before you pu 
in the Roots, which ſhould always be ſcalded firſt, x 
it makes the Broth more palatable. This is ferre 
either in a Diſh or Tureen, but moſtly in the latter, 


Ouille au Bain Marie. 
Hochpot of all Sorts of Meat. 


AKE an earthen Pot well ſcalded, and put into i 
four pounds of ſliced Beef, one pound of Loin a 
Mutton, two pounds of Fillet of Veal, one Partridge 
a Fowl, two large Onions, two heads of Cloves, one 
Carrot, and a quart of Water; put a Paſte made d 
Flour and Water round the Cover to keep in the 
ſteam ; place this Pot within another ſomewhat larger, 
and fill up the vacancy between the two Pots wit 
Water; let them fimmer or ſtew for ſeven or eiyit 
hours, taking care to ſupply the outer Pot with boiling 
Water, ſo that the Meat in the inner Pot may be kept 
conſtantly ſtewing ; when done, fift the Broth through 
a ſieve, let it ſettle, and then ſift it a ſecond time 
through a Napkin : Serve the Meat and Broth together 
in a Tureen, 
N. B. I have given this according to the Author; but I ſhall 
ſerve, that any Butchers Meat or Poultry may be equally well dest 
without the Bain Marie (or one Pot ng, in another) provided only 


that, after the Pot is well ſkimmed, you ſtop down the Steam de 
cloſe, and ſtew on a very ſlow Fire. 
Salamakt 


% 
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Salamalec. 
A Fancy Diſh, or Tureen. 


nUT flices of Beef into the bottom of a Soup- pot or 
| Brazing-pan, with two or three ſpoonfuls of Broth; 
pon this place a Neck of Mutton properly pared, a 
ouple of Partridges truſſed as for boiling; one large 
Rabbit cut in quarters and larded, a few thick Sauſages, 


Bu bir of Ham firſt boiled ſome time in Water, a few 
"i hole Onions, Carrots, Parſneps, a faggot of ſweet 


Herbs, Salt and whole Pepper ; fimmer on a flow Fire 


has about fix hours ; when the Meat 1s done drain it, wipe 
11 „eat off clean, and lay it properly intermixed in the 


Di or Tureen you intend to ſerve; fift the Sauce and 
kim it very well ; add a little chopped Chervil, give it 
n boiling, and ſerve upon the Meat. 


Financiere. 


Meaning a rich expenſive Diſh. 


nto it | 
In of TAKE a Head of Salmon, pretty long, of about 
ige, five or fix pounds, and clean it as for boiling ; lard 
, one ide upper part with fine Lardons, fill it with a Ragout 


of Sweet Herbs, Truffles, or Muſhrooms, and faſten 
it fo as the Ragout don't get out. Take a Brazing-pan 
much of the bigneſs of he Salmon, and place therein 
ſlices of Lard and Veal, one or two ſlices of Ham, a 
fazpot of Parſley, green Shallots, two Cloves, a bit of 
Nutmeg, a Laurel Leaf, Thyme, and a few ſliced 


kept Onions and Roots; ſoak theſe on a flow Fire about an 
dug our, then put in the Salmon, being well tied; add 
time Wome good Broth, a pint of white Wine, Pepper and 
ether et, and ſimmer about an hour. While this is doing, 


boil fix ſmall Pigeons, as many ſmall Fricandeaux 
called Gfeuadius a dozen of large Craw-fiſh, and as 
any Truffles peeled ; prepare alſo a Glaze with Veal 
and Ham: When all are ready, place the Salmon 
pon the Diſh, and the ſecond preparation intermixed 

| round 
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round it; glaze the Meat, but not the Salmon: F 
Sauce, mix ſome good Conſammee and Cullis, with 
glaſs of white Wine, and a little Pepper and gt. 
give it a botl, and ferve upon the Meat placed row! 


the Salmon. | 
Chartreuſe. 
After the Name ef an Order of Friars, 


AKE a Partridge trufled. as for boiling, f 

Sheeps Rumps ſcalded, a couple of Legs of F 
and braze them together with a few ſlices of Lard, 
faggot of Parſley, green Shallots, Thyme, Lavrel, tn 
Qboves, Pepper and Salt, Broth, and a glaſs of hig 
Wine: Scald bits of Carrots, Parineps, Celery, af 
Turneps, cut properly ; amd boil them in good Brat 
and ſtewed Spinach : W hen the Meat is done, fift th 
Broth, and mix it with the Roots and Spinach : Tk 
a Stew-pan the bigneſs of the Diſh you intend to ſer 
upon; cover the bottom with the ſlioes of Lard whi 
were uſed for the Meat, lay the Partridge in the mi 
dle, Breaſt undermoſt, then the Sheeps Rumps, u. 
the Legs of Fowls, in the form of a Star, .untermixe 
with the different Roots and Spinaoh, without Sauce 
leave it ſo ſame time on a flow Fire. When you ar 
ready to ſerve, turn it over gently upon the Diſh, an 
take off the Lard ; wipe the fat off with a clean Rui 
ber, and ſerve the Sauce of the ſtewed Greens up ere 
the Meat. the 1 
Manbree. al 


Marbled, Coloured. | nd | 


'PAKE eight Pigs Ears, as. many of Calves, wel 

ſcalded, two pounds of Ham, a good large Caf 
Tongue, and eight Beeves Palates; boil thoſe alt 
ther with half Wine, and half Water, plenty of fie 
Herbs, four Cloves, Thyme, and Laurel, unt 
Onions, and fine Spices ; when done, let them cool f 


chop fine: Put a bit of Butter into a Stew-pan 1 
1 
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„, chopped Truffles, green Shallots, chopped Parſley 
10 * — white Wine; fimmer about a quarter of 
d Salt hour, then put in the minced Meat, with bits of 
 x0y eaſts of Fowl raafted, Piſtachio-muts, ſweet Almonds, 


4 herd Volks of Eggs cut in quarters ; ſeaſon all 
ogother wich Salt and fine Spices, and bail with a pint 
© white Wine, until the hquid is quite reduced : 
Take another Stew-pan of the bigneſs the AMaarbre is 


, 0 o be; rub it all over with Butter flightly, Gafficient 


„ fn 
f Foul to flick Wafers of different colours in what ſhape 
Lard, ov pleaſe; then place the Meat in this very cloſe, 
el, c the Juice of two Lemons, and put it in a cool 
fue to form a Jelly. When you want to uſe it, dip 
5, e Pan in warm Water, and turn it gently over upon 
| bool Napkin, 

* th Corbillon, 

3% Intermixed like a Baſket. 


AKE Fildets of ſeveral forts of Game mixed to- 
gether, ſmall Onions ſcalded, and a fe -Craw-fiſh 


| Whic! 
E Wd 


s, rammed; tie all up in than flices of Bacon, and bail 
mia: good Broth, with a glaſs of Wine, ſeven ar eight 
Sauce nal! Grezadins larded, a fhce-of Ham, a faggot of Par- 
ou er, green Shallots, and two Cloves : When the Meat 
h, a: done, fift the Sauce, and reduce it to a Glaze for 
Rü e Fricandeanx ; lay it intermixed upon the Diſh, 


s pee with any Sauce you think proper, and garniſh 
the Diſh round with fried Bread cut properly.—This 
alſo often intermixed with all forts of —. Herbs 
nd Roots, in the form of the Caſſerale, with different 


ns of Meat, Poultry, or Game. 


Matelotte Royale. 
on Matlot Royal. 
whole AL D one dozen of Cocks Combs, and three pair 
-00l ft of Lambs Brains ; put them into a Stew-pan upon 


lices of Lard, Fillets of Rabbits and pieces of Eels 


both 


— — tg  os 
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both larded with Anchovies, bits of Carp, Pinion 
Fowls or Chickens, a dozen of large Craw. fiſh Ut. 
med, a few ſmall Onions ſcalded, Salt, whole þ 
per, and half a. Lemon ſliced, being firſt peeled, 
it with good Broth, a glaſs of Wine, and a { ns 
of Oil; add a faggot of Parſley, green Shallotz 
clove of Garlick, three of Spices, Thyme and |; 
rel: When the Meat is done, drain off the Fx | 
it upon the Diſh, well intermixed, and gamid 
round with fried Bread; ſift and ſkim the $a 
add ſome Cullis and Spawns of Craw-fiſh to thicy 
it, boil it a moment, and ſerve it upon the M 
Inſtead of this you may ule a Sauce à Ja Carpe, whi 
you will find in the Sauce Articles. 


Mateloites de ce que Fon deut. | 
. Matlots of what you like. 


TAKE fix Sheeps Rumps, half a pound of Pick 
| Pork, eight Pinions of Fowls, and one dozen 

ſmall Onions ſcalded ; put all together into a $ 
pan, between flices of Lard and Veal, with a fx 
of ſweet Herbs, Pepper, Salt, and two Cloves; is 
theſe on a ſlow fire about half an hour, then ad 
few ſpoonfuls of Broth, and a glaſs of white Wi 
When the Meat is done, drain it, and lay it han 
ſomely on the Diſh; ſkim and fift the Sauce; add im 
Cullis, a pounded Anchovy, a ſpoonful of whole 
pers, and ſerve it upon the Meat; garnih the I 
with fried Bread, cut in different forms. 

Obſerve, that the Rumps ſhould be half boi 
before they are put into the Stew-pan. 

You may alſo uſe Pigs Tails, and Lambs, or 


ſorts of Meat you think proper. 


Mat: 
wo 


pot, | 
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Matelotte Pruſfienne. : 


inionz 

ſh tr Matlot, Pruſſian Fathion. 

ole Mor the Griſtles of a Breaſt of Veal into middling 
gor pieces; ſcald them with hits of Pickled Pork, 


1 braze them together with a few ſlices of Lard, 
if a Lemon peeled and fliced, a faggot as uſual, 
0 Cloves, half a Laurel Leaf, Thyme, a little 
oth, and half a glaſs of white Wine: When half 
ne, add a nice Chicken quartered, a good Eel cut 
pieces, Pepper and Salt: When all is done enough, 
un off the Fat, and intermix the Meat upon the 
im; fife and ſkim the Sauce, add ſome Cullis and 
ter, and reduce it to a good conſiſtence: When 
ade to ſerve, add ſome ſcalded Parſley chopped fine, 
id ſerve upon the Matlot. a 


Matelotte au General. 
Matlot fit for a General. 


COOP out the infide of eight large Onions, and 
” put therein a good Forced-meat made of Poultry 
A Veal ; braze them flowly with flices of Lard, and 
many fat Livers, a faggot, two or three Cloves, 
Thyme, Laurel, Pepper, Salt, and Broth : Make 3 
:oout of a dozen of Cocks Combs, firſt boiled in 
roth, adding ſome Conſommee, Cullis, and half 3 
pas of white Wine; ſimmer it to reduce it to a good 
onfiſtence, lay the Onions and Livers intermixed on 
dur Diſh, and ſerve the Ragout upon the Meat; 
zrmiſh the Diſh with fried Bread, —All thoſe Diſhes 
nder the denomination of Matelotte may likewiſe be 
erred in Tureens. 


Mateloite aux Oignons d' Hollande, 
Matlot with large Dutch or Spaniſh Onions, 


UT ſeven or eight bits of Beeves Rumps, ſcald 
them well, and braze them in Broth, with a Fag- 
pot, two Cloves, Thyme, Laurel, Pepper and Salt: 

Q | When 
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When they are half done, put in eight large Onion 

firſt ſcalded; and when finiſhed, fie the Sauce, uy 
a glaſs of red Wine and ſome Cullis, and ferve they 
up as before directed, 


Gateau de Viande de ce que Pon vent. 
Meat Cake of what Sorts you pleaſe, 


ACCORDING to the bigneſs defired, take of By 
Stakes, of Leg of Mutton, Fillet of Veal, a Hy 
boned, Beef Suet, and raw Ham; chop all togethy 
pretty fine, and ſeaſon with Salt and fine Spices, cho 
ped Parſley, green Shallots, one clove of Garlick 
eight Volks of Eggs, half a glaſs of Brandy, ay 
two pounds of freſh Bacon, or leſs, cut in dice; nit 
all well together: Take a Stew-pan, the bigneſs d 
the Cake you intend, and garniſh it all over with pre. 
ty thick ſlices of Lard; then put in your Mincet. 
meat, cover it cloſe, and place it in the oven for abou 
four hours: When it is cold take it out of the Sten. 
pan, and ſcrape the Lard with a knife to make it whit 
and even.—You may garniſh this with all ſorts of Cs 
bours, according to fancy, and ſerve upon a napkin, 


Gateau q PEſpagnole. 
Meat Cake Spaniſh Faſhion, 


M4 K E a Forced-meat with about two pounds o 

Fillet of Veal, a pound of Beef Suet, chopped 
Shallots, Parſley, Muſhrooms, a ſmall glaſs of Brandy, 
Pepper, Salt, and fix or eight Volks of Eggs: Gar 
niſh a Stew-pan with flices of Lard, put this Fare 
upon it, leaving a hole in the middle to put in a N 
gout of Pigeons finiſhed to a good taſte ; cover it om 
with ſome of the Farce and ſlices of Lard, and bak 
it in the oven about two hours; when done, tum i 
over gently upon the. Diſh, take off the Bacon, wipe 
the Fat off clean, baſte it with Butter and a little Yo 
Cullis mixt with two Volks of Eggs, and ftrew 1 9 


wit 


with Bread Crumbs ; put it a while in the oven to 
uke colour, and ſerve upon it a Sauce 2 PEſpagnole, 
which you will find in the Sauce Articles.——You 
may uſe any forts of Ragout, well finiſhed, inſtead of 


Pigeons. | 
Compoſition de Panade pour toutes Sortes de Viandes. 
The Method of. forming a proper Batter to be uſed 


gether MELT fome good Butter, put to it three Eggs with 
= the Whites well beat up, and warm theſe toge- 
rlic 


ther, ſtirring them continually. With this you may 


Crumbs thereon, and fo eontmue to make a Cruft of 
phat thickneſs you pleaſe. 


Des Conleurs que Ton ſe ſort à 1a Cuiſine. 
Of Colours uſed in Cookery. 


OR Red, take Beet-root baked and pounded, put 
a little Cullis to it, and ſift it in a Stamine, taking 
are that it be pretty thick; You may make a little 
hin Paſte of it, which cut to what form or flower 
you pleaſe, to be applied 2 any thing you have a 
ind to flouriſh ; baſting the Meat firſt with Whites 
o Eggs to make the Colour ſtick, and then putting it 
ito the oven a moment, juſt to dry it. | 
Fellow is made with Volks of hard Eggs pounded, 
nd a little Cullis, and fifted as the former. 

Green is made with Spinach, ſcalded and pounded, 
d finiſhed in the ſame manner; and the like may 
te done of any others. 

Cochineal and Saffron alſo make very good Colours; 


1 Pret- 
inced. 
about 
Sten. 
white 
f Co 
kin. 


t over 
| bake 
urn i 
Wipe 
- little 
rew | 

witd 


il make the Jelly ſtronger, and fitter to cut into dif- 
rent ſhapes, with which you may- garniſh any cold 
Viſhes, according to fancy. | 


O 2 De 
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. 


with all Sorts of roaſting Meat. — 


haſte any roaſting Meat, and then ſprinkle Bread 


nd if you mix a little melted Iſinglaſs with each, it 


| 
| 
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De le VO LAILLEA 
of POULTRY. 


N 
Poulets en Fricaſſee. % 
Fricaſſee of Chicken. 


” 


UT a Chicken in pieces, and throw it into ed! 
Mater to ſcald a little, adding the Liver and Gy 
zard likewiſe, and the Legs, being firſt finged and te 
Claws cut off; then drain the pieces all together, an 
put them in a Stew-pan with a bit of Butter, a ene 
Muſhrooms, and Artichoke-bottoms (if you ple e 
firſt ſcalded about a quarter of an hour in hot Wan our 
a faggot of ſweet Herbs, and one Clove ; put the Pa 
over a good fire, and add a little Flour, warm Water 
Pepper and Salt ; boil it till the Chicken is done, an 
very little Sauce remaining: When you are ready i 


ſerve, make a Liaiſon with two or three Volks d R 
Eggs and Cream, a little Nutmeg, if approved, an c 
a Squeeze of Lemon; but ſuch as do not like Crean ruff 
may mix the Eggs with Broth. — A Hen Chicken l 
preferable to a Cock, as the Meat is tenderer. a 
Fricaſſee de Poulets @ la Fermiere. her, 
Fricaſſee of Chickens Farmer Faſhion, or in haſte, bite 
I LL one or two Chickens, gut, and cut the - 
in pieces, ſcald them in hot Water, and withou C 
iving time to cool, fry them in Butter, with a f * 
weet Herbs, two Cloves, Pepper and Salt ; then ad 105 
Flour and hot Water, and boil till they are done, at uy 
the Sauce is reduced: Laſtly, make a Liaiſon vi 
Yolks of Eggs, Milk or Cream, a little Nutmeg, Cuil 
Verjuice or Vinegar.— This is only to be done n one 
hurry, and if the Chicken does not cool it will pro. 1, 


pretty tender, 
Dieren 
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Differentes Fricaſſtes de Poulets. 
Fricaſſee of Chickens in different Manners. 


UT the Chickens in pieces, and put them into a 
Stew-pan with a bit of Butter, a Faggot, a little 
lour, a glaſs of white Wine and Broth ; boil till they 
re done with ſhort Sauce; take out the Faggot, and 
ake a Liaifon with Eggs and Broth, a pinch of chop- 
ved Parſley, and a Lemon Squeeze. — If you chuſe 


_ o uſe Muſhrooms or freſh Morels, put the Meat and 
do uſhrooms, of Morels together in a Stew-pan, with 
„bir of Butter and Salt; ſimmer flowly until they are 


lone; the Muſhrooms or Morels will yield Liquid 
nough : When finiſhed, add a bit of Butter and 
Flour, a little Cream, and warm without boiling; you 
may alſo add a Lemon Squeeze. 


Vater Poulets à la Giblottes de Pluſieurs Fagons. 
* Timbals of Chickens of different Manners. 


RUSS the Chickens as for boiling, cut them into 
quarters, and put them into a Stew-pan with , 
rem roffles or Morels, a faggot of Parſley and green 
allots, half a clove of Garlick, two of Spices, 
hyme and Laurel, a bit of Butter, the Giblets, 
1zzard, and all the Trimmings ; fimmer all toge- 
ther, and add a ſmall quantity of Broth, a glaſs of 
hite Wine, a little Flour, and a few ſpoonfuls of 
ullis, with Salt and Pepper; finiſh the boiling, and 
reduce the Broth to the conſiſtence of a Sauce; take 
ut the Faggot, ſkim the Fat, and ſerve very hot.— 
f you dreſs them with ſmall Onions, prepare the 
hickens as before, ſcald the Onions, and put them 
Into the Stew-pan with the Chickens, and a little But- 
er; ſimmer them ſome time, then add Broth and 
ullis, with or without a little white Wine: When 
lone, ſkim the Fat, and add a pounded Anchovy, 
nd a few whole ſmall Capers. 


O 3 | Poulets 
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pieces alſo, one dozen of {mal} Onions ſcalded, 2 fe 


Poulets à Þ Etwvee, 
| l Chickens ſtewed, or Matlot. 
C UT a Carp, with the Roe, into large pieces, 20 
put them into a Stew-pan, with a Chicken cut i 


Muſhrooms, a flice of Ham, a faggot of Parſe 
Chibol, Thyme, Laurel, Baſil, two Cloves, and a 
bit of Butter; ſimmer all together, then add Brot, 
a glaſs of Wine, a few ſpoonfuls of Cullis and Floy 
Pepper and Salt; boil till the Chicken is done, ag 
the Sauce reduced; then take out the Carp, Fagga, 
and Ham; but leave the Roe, and add a chopped 


Anchovy, and a few ſmall Capers; place the Chicken WA a 
upon the Diſh, intermixed with Onions and Roe; 1 
ſkim the Fat off the Sauce, and ſerve it upon the n p 
Meat, garniſhing the Diſh with fried Bread. 1 
6 Poulets a: la Cavaliere, Prot 
A la Cavaliere, meaning without Art or Ceremony, — 
TROUss the Chickens as for boiling, the Legs bein "m 
tucked into the infide, flatten the Breaſt, and md 
rinate them four or five hours in Oil, with Lena Nad 
Slices peeled, ſprigs of Parſley, whole green Shallots 
a clove of Garlick, Thyme, Laurel, Bafil, Salt and 
fine Spices; then tie them up in thin ſlices of Lard, 
and a good deal of Paper, with as much of the Mar: | 
nate as you can, and broil them on a flow fire: When ; 
done, take off the Lard, and Herbs which may flick * 
to the Chickens, and ſerve with what Sauce you think onh 
proper; her 
Poulets Mignons aux Ecrtviſſes. Ti 
A favourite Diſh of ſmall Chickens with Craw-fiſh, ag 
8 LIT two Chickens down the back, and bo ut 
them all to the Legs and Wings ; ſtuff them wit - 
pl 


a raw Farce called Salpicon, cut into ſmall dice, made 
with Sweet-breads, Muſhrooms, ſcraped Lard, chop 


ed Parſley, green Shallots, Salt and Pepper; give 
te Chickens their proper form and ſew up the back; 
e them up with ſlices of Lard, and bits of Linen or 


mine, and boil them in a Pan much of their own. 
Cut i ignels, with Broth, a glaſs of white Wine, and a 
2 fey woot of ſweet Herbs : When done, take off the 
ares, ard, wipe the Fat off very clean, and ſerve with a 
and 4 gout of Craw-fiſh Tails and Cullis : You will find 
_ he way to make it in the Cullis Articles. 

| 

* Poulets à la Perle. 

Pot, Chickens in the Form of Pearls. 

oped PLIT two Chickens and bone them all to the 


Legs; fill each half with a- Salpicon as before, and 
oll it in the ſhape of a Pearl, cutting the Leg pretty 
loſe to give it a pointed form ; then ſew them up, 
and braze them with ſlices of Veal and Lard, a little 
Broth, a glaſs of white Wine, two flices of peeled 
emon, a Faggot, half a clove of Garlick, two Cloves, 


| | little Thyme and Laurel, Pepper and Salt: When 
being ne, fift the Sauce, and fkim it very free from Fat 
d a little Cullis to thicken it, reduce to a Sauce, 
— and ſerve upon the Chickens. 


Poulets an Vin de Champagne. 
Chickens with White Wine Sauce. 


AK E two large fat Chickens, truſs them like 
Fowls, and lard them coarſly ; give them a fry in 
Lard for a moment, then put them into a Stew-pan 
with ſlices of Veal and Ham, and the Lard in which 
they were fried; cover them with thin ſlices of Bacon, 
a ſlice of peeled Lemon upon the Breaſt of each, a 
Fagoot, two Cloves, Thyme, Laurel, a few whole 


white Wine: When done, ſkim and ſift the Sauce, 
add a little Cullis, and ſerve upon the Chickens, 


O 4 Poles 
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Muthrooms, half a clove of Garlick, and a glaſs of 


| 
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Pioulets au Pontife. Mul 
Chickens, Pontiff Sauce. mn 


& CALD and boil eight or ten ſmall Onions till ha 
done, drain them, and marinate them with Truffle 
cut into dice, two fat Livers, fine Oil, Salt and Fey yr 
per, Parſley, Shallots, and a little Baſil, all fingy | 
chopped: Split two middling Chickens, and bone then 
all to the Legs ; put the Marinate in them, truſs th 
Legs upon the Breaſt, ſew them up, and give them Ani 
fry with a bit of Butter; then tie a couple of flices q 
Lemon upon the Breaſts, with ſlices of Bacon, and 
roaſt them: Serve with a Sauce au Pontiſe, which ya 
will find in the Sauce Articles, 


| Poulets & la Folette. 
Wanton; or Fantaſtick Chickens. Salt: 


UT Carrots and Parſneps according to fancy, and 
boil them in Broth, with half a dozen ſmal 
Onions: Cut alſo a few Truffles and Muſhrooms, and 

* a ſlice of Ham into dice; put theſe laſt in a Stew-pan 
with good Butter, a faggot of ſweet Herbs, tu 
Cloves, Thyme and Laurel; give them a fry in th 
Butter, then add Veal Gravy, and a glaſs of white 
Wine, and boil flowly : When done, ſkim the Fit 
very clean, add a little Cullis, and put to it the fil 
preparation, with half a handful of Olives ſtoned, 
Roaſt two, middling Chickens, ſtuffed with a littl 
Farce made of their Livers, &c. and rolled up! 
ſlices of Lard and Paper: When done, ſerve tis 
Ragout upon them. 


3 Poulets à la Belle-viie. — 
Chickens, with a well-looking Sauce. . 
OIL eight or ten ſmall Onions in Broth till tu Sau 


parts done, put them into a Stew-pan, with font 


melted Lard, two ſlices of Lemon peeled, Trufiles 0 
Muſhroons 
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\uſhrooms, fat Livers cut into dice, Pepper and Salt; 
mer flowly about half an hour without Liquid, 
en let them cool: Bone two good Chickens, and 
&f them with the Ragout, wrap them up in flices' 
f Bacon, with Pepper and Salt, a few green Shallots, 
Sprigs of Parſley, and a double Paper rubbed over 
with good Oil or melted Butter ; broil them flowly, 
and when done, wipe off the Fat, and ſerve with a 


ſs the uce à la Bellevue, which you will find in the Sauce. 
hem Articles. | | 

* Poulets d la Marite. 

þ yo Chickens, Bride Faſhion. 


pO NE two ſmall Chickens, ſtuff them with fat 

Livers minced, and mixed with chopped Parſley, 
one Shallot, a little Bafil, ſcraped Lard, Pepper and 
Salt; marinate awhile in good Oil, then wrap them 
up with thin ſlices of Bacon, Veal, Ham, and double 
Paper; put them into a Stew-pan upon a very flow 
fire: When done, take off all the ſlices, and ſerve 


/-pan with Sauce Nonpareil. See the Sauce Articles. 
by | * . 

n " Poulets g ! Italienne. 

white Chickens, Italian Faſhion. 


TRUSS a couple of Chickens as for boiling, lard 

them with Larding Bacon and Ham intermixed ; 
gire them a fry firſt in Butter, then in a Stew-pan, 
with flices of Veal, and the Butter you uſed firſt, a 
faggot, one clove of Garlick, two of Spices, Pepper 
nd Salt, covered with ſlices of Lard, and half a Le- 
mon peeled and fliced'; ſoak them about half an 
our, and then add a glaſs of white Wine: When 
Cone, fift the Sauce, and ſkim the Fat; add a little 
Butter rolled in Flour, reduce it to the conſiſtence of 
| Sauce, and ſerve it upon the Chickens. 


Poulets 


- cold Poultry. 
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Poulets d P Aſpic. 
Chickens with ſharp or reliſhing Sauce, 


BOLL eight ſmall white Onions till half done, any 

put them whole into a Stew-pan, with Truffles 
Muſhrooms cut into dice, chopped Parſley, Shallots, 
fat Livers, Thyme, Laurel, and two ſpoonfuls of good 
Oil; fimmer this until all is done tender, add Peppe 
and Salt, and then let it cool: Split two Chicken, 
take out the Breaſt-bone, and ſtuff them with the 
Ragout; when well faſtened, give them a fry in Oi 
or Butter, then wrap them up with a few flices af 
Lard and Paper, and finiſh them in roaſting : Ser 
with Afpic Sauce, as ſet forth in the Sauce Articles, 


Filets de Poulets d la Bechamel Pannte. 


Fillets of Chickens, with Bechamel Sauce and 
Bread Crumbs. 


CUT off the Hind Part of two or three Chickens, 

(viz. the Legs and Rumps, which will ſerve you 
for another Diſh) and roaſt the Breaſt, firſt wrappedin 
Paper well rubbed with Butter ; when done, and cold, 
cut all the Meat into Fillets, to put into a Becham em 
Sauce, and place it in the Diſh you intend to ſerve to 
table; ſtrew Bread Crumbs over it, baſting with a li. 
tle melted Butter, and give it a colour in the oven, 
or with a ſalamander, or the cover of a Brazing-pan, 
— Y ou will find Bechame! Sauce in the Sauce Articles. en ta 
— This is alſo done with the remains of any kind cf 


Filets Souffles @ la Bichamel. 
- Fillets raiſed, Bechamel Sauce. 


PUT a bit of good Butter into a Stew-pan with m 

ſlice of Ham, and two Shallots cut into bits, | 
few Bafil Leaves, and one fliced Onion; ſoak all PR ON 
gether upon a quick fire, adding Cream ſufficient, an 


boil it till the Sauce is of a good confiſtence ; fit en a 
| 0 
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1 fieve, add Pepper and Salt, and then put to it 
lets of roaſted Meat, as of Poultry, Rabbits, Par- 
dges, Kc. with the Whites of two Eggs, firſt well 


nnen; mix all well together, and pour it in the Diſh 
es ti intend to uſe ; laſtly, ſprinkle Bread Crumbs over 
llotz, place very ſmall bits of Butter cloſe to each other 
good yon the Crumbs, give it colour as in the former di- 
Pp ion, and ſerve it quite hot, | 
Ty Fleurons d la Brunette. 

1 Oil Flouriſh in Form of Petit Pate. 

es of TAKE Petit Pate Moulds, or any other, and gar- 


niſh the inſide with very thin ſlices of Bacon; 
en cut Truffles in the form of any kind of flowers 
ou pleaſe, lay them upon the Bacon, at the upper 
art of the Moulds, for a border, and garniſh the 
wer with any ſorts of Greens of different colours, 
t ſcalded, and rubbed all over with Whites of 
gg to make them ſtick ; then chop the Parings of 
e Truffles, with Breaſt of Fowl roaſted, Udder, 
raped Lard, half a Shallot, Pepper, Salt, and four 
folks of Eggs; fill the Moulds with this, cover 
tem with a thin flice of Lard, and bake them, the. 
en being of the ſame heat as for Petit Pates : They 
ll only require about a quarter of an hour to bake. 
den done, take off the Lard at the top, turn them 
er carefully upon the cover of a Stew-pan, and 
jen take off the firſt ſlices of Lard gently, for fear 
diſplacing any of the garniſhing : Serve with a 
dd Cullis Sauce, mixed, with a little white Wine.— 
by other kind of Forced-meat will do equally well. 


Poulets d la Bricoliere. 


This name is taken from the way in which they are truſſed, as re- 
mbling part of a chairman's ſtrap, or the harneſs of a ſhaft-horſe. 


DONE two or three ſmall fat Chickens, all to the 
Legs, which you truſs upon the Breaſts ; give 
Km a few turns in a Stew-pan, with a little Oil or 
Butter, 
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Butter, and two ſlices of peeled Lemon; then Du 
them into another Pan with a few ſlices of Ham 2 
Veal, the Oil or Butter, and Lemon which you use 
before, and cover them over with ſlices of Bacon, 
Faggot, one clove of Garlick, two Cloves, Thyay 
Laurel, Pepper and Salt; ſoak all this about a quy 
ter of an hour, then add a glaſs of white Wine, a 
finiſh the brazing ; fift and ſkim the Sauce, add 
little Cullis, to make a Liaiſon, and ſerve upon th 
Chickens, 


Petit Pouſſins aux Pavies. 
Small Chickens, and preſerved Nectarines. 


RUSS three very ſmall fat Chickens quite roun 
and give them a fry in Butter; then place a ft 
flices of Lemon upon the Breaſts, wrap them up i 
Lard, and afterwards in Paper, and roaſt them: Tak 
Nectarines, preſerved in Vinegar, cut them in flic 
peel, and ſoak them in Water awhile, to take off t 
eid; mix a little Gravy and Cullis together, put u 
Nectarines in it to warm, and ſerve this upon tl 
Chickens,—You may alſo cut them into quarters, a 
ſimmer them a little longer in the Sauce, to mi 
them tender. 
Theſe are a patticular kind of latter Nectarine 
which the French preſerve as any ſort of pickles 
England, | 


Fricaſſe: de Poulets à la Bourdois. 


Fricaſſee of Chickens ; after the Name of the Auth 
[2 Bourdbis. 


UT two ſmall Chickens as uſual, and put tht 
into a Stew-pan with all the trimmings, 2 ſlice 
Ham, a faggot of Parſley, green Shallots, two Cloi 
Thyme, Laurel, and a few Leaves of Bafil ; foix 
together a moment, with a bit of good Butter, t 


add ſome Broth, a little Flour, and a glaſs 1 1 
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Vine; boill till the Chickens are done, and the Sauce 
duced; then make a Liaiſon with two or three 
olks of Eggs beat up with a little Broth, a few drops 
if Verjuice, or a Lemon Squeeze; pour this upon the 
Diſh you intend for table; let it cool, then ſtrew it 
wer with Bread Crumbs, and ſmall bits of Butter, 
oe to each other; colour it in the oven, or with a 
Brazing-Pan cover, or a ſalamander. 


Poulets Hiſtories, 


Chickens, garniſhed, embelliſhed, or coloured, &c. 


RUSS a couple of large Chickens as to roaſt, give 
them a few turns over the fire in a Stew-pan, 
rith Butter, and a Lemon Squeeze to preſerve their 
rhireneſs ; then take them out, and wipe the Breaſt 


up Wſſicry clean; cut a large Onion quite round, and pretty 
Jin, take two or three rings, which dip in Whites of 
ſiceMEoos, and apply upon the Breaſt; and in them lay 
off thiWpreparations of different Colours, in proper forms, as 


jour fancy ſhall direct, baſting the Breaſt of the 
Chickens with Whites of Eggs to make the Colour 
fick; then cover them over with thin ſlices of Lard, 
and put them into a Stew-pan to braze, with a few 
ſlices of Veal and Ham, and a faggot of ſweet Herbs, 
two Cloves, a bit of Laurel Leaf, a flice of Lemon 
peeled, Pepper and Salt, a glaſs of white Wine, and 
8 much good Broth ; cover it over with white Paper, 
and let it braze on a middling fire about an hour: 
When done, take off the Lard gently ; add alittle 
Cullis to the Sauce, reduce it to a good conſiſtence, 


tit it, ſkim the Fat clean off, and ſerve it upon the 
Chickens, 


N. B. The Colours mentioned in this Receipt may be thus pre- 
pared, viz. For Red, uſe Craw-fith Spawn, chopped Ham, or — 
ſt the Colours already mentioned, pag. 195.— For Green, uſe Herbs 
of 2 good flavour, as Ravigotte.—F: low may be prepared with the 
Yolks of hard Eggs; and I, hte, with the Breaſts of Poultry finely 


Wnced, ' 
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Poulets d la Pierrettes, 
| Chicken Marbled. 
TAKE up the Wings of three pretty large Chicken 


and lard them all as for Fricandeaux, viz. ty, 
with Larding Bacon, two with Ham, and two yi 
Truffles, or any kind of Roots af another color 
braze them between a few ſlices of Lard, with Rogt 
a faggot of ſweet Herbs, a little Conſommee, ay 
half a glaſs of white Wine: The Meat being don 
ſkim and fift the Braze, add a little Cullis to the Sauce 
and reduce it on the fire to a proper conſiſtence; gau 
ſome of the Wings, lay them properly intermixed a 
the Table-diſh, and ſerve the Sauce under them, 


. ] 

Culottes de Poulets aux petits Onions. lt; 

Chickens Rumps with ſmall Onions, 5 , 

COYLOTTES are the Legs and Rumps cut off to d R 

> ther, which you will naturally fave, after uſing te 

Breaſts for Fillets, Forced-meat, or other uſes. I Ihr 

up theſe Culottes in what form you pleaſe ; give them ion 

few turns on the fire with good Butter, then put them il f. 

into a Stew-pan to braze, with a few flices of HR. 
and Bacon, à Faggot, half a Lemon fliced, and ſm 
white Onions, half boiled; cover them over with thit 
ſlices of Lard, add a glaſs of white Wine, or a lit 

Broth, and braze flowly ; when done, fift and km 04 

the Sauce, add two ſpoonfuls of Veal Cullis, redue i 

the Sauce, and ſerve upon the Meat, with a Lemm 0 

Squeeze, if not reliſhing enough of the Lemon fron # 

the ſlices, h | 
Poulets aux Ecreviſſes. 
Chickens with, or as Craw-fiſh. UT 
RON E two or three middling Chickens, then ro Oi 


them pointed at the Neck part, and þraze them 


with ſlices of Lard and Ham, two or three * a 
emon 
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led, two ſpoonfuls of good Jelly Broth, a 
4 Wine, Salt and Pepper, a faggot of 
ect Herbs, half a clove of Garlick, and as many 
we Craw-fiſh as Chickens; they will only require 
bout an hour to do : When finiſhed, take them out, 
d wipe the Fat off; lay them on the Diſh you in- 
ry nd for table, ſtick the Neck part into the Tail of a 
R -aw-fiſh, the Body upon the Chicken, and the Claws 

TM. de fide ; fift and ſkim the Sauce, add a little Veal 
alls, reduce it, and ſerve upon the Chickens, 


Sauce Ponlets d la Broche avec Ragout de Ligumes. 
Roaſted Chickens with ſtewed Greens. 


AKE a little Forced-meat with the Livers, ſcraped 
Lard, chopped Parſley, Shallots, Pepper and 
t; ſtuff a couple of Chickens with this, truſſed for 
paſting ; lay a couple of ſlices of Lemon on the 
reaſts, and wrap them up with thin ſlices of Lard 
ad Paper; roaſt them, and ſerve upon what ſort 


ng  fiewed Greens you pleaſe, as Spinach, Morels, 
i barooms, Cucumbers, green Peas, Cardoons, ſmall 
hem WWrions, any forts of Roots, Celery, Olives, &c. You 


il find the method to dreſs each fort in the Articles 
Ir Ragout. 


h thi Poulets d la Broche a differentes Sauces. 
1 Roaſted Chickens with different Sauces. 


dOASTED or broiled Chickens may be ſerved with 
what Sauce you pleaſe, as Nonpareil, Nivernoiſe, 
ulenae, Mariniere, Celadon, Coloris, Conſommee, Saxe, 
c. which you will find among the Sauce Articles. 


Poulets d P Excellence. 
Chickens, his Excellency's Faſhion. 


* UT a quarter of a pound of Pickled Pork into thin 
- lices, and foak it until it is three parts done; then 
to it chopped Truffles, fat Livers, Parſley, Shal- 


es "I 
emon 


reduce 
,emon 


from 


208 The PRoFEsSED Cook. 


lots, and whole Pepper; fimmer theſe together il 
all is done enough, with a glaſs of white Wine, x 
ding two Volks of Eggs to thicken it; then let; 
cool: Take up the Skin of two fat Chickens, wy 
ſtuff ſome of this Ragout under, and put the reſt Int 
the infide of the body; truſs the Chickens 28 f 
roaſting, and give them a fry in a Stew-pan with By 
- ter, and a Lemon Squeeze ; then wrap them in thi 
flices of Lard and Paper, to roaſt. Make a Sm 
after this manner: Garniſh a ſmall Stew-pan with thi 
ſlices of Bacon, Veal and Ham, bits of Carrots, Px 
neps, two ſliced Onions, a Parſley-root, Thyme, Ly 
rel, two Cloves, a little Nutmeg, and a ſpoonful 
Oil; ſoak it about half an hour in a Stew-pan ye 
covered ; then add a glaſs of white Wine, as mud 
- Broth, and braze it about an hour and'a half on a y 
ſlow fire; fift and ſkim the Sauce: When you: 
ready to ſerve, chop three Shallots ſcalded, add 
little Butter and Flour, make. a Liaiſon, and fen 
ppon the Chickens, | 
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Poulets d la Jardiniere. cover 
(From the Garden Greens which make the Sauce.) 


MAKE a Sauce with a few ſlices of Veal and Han 

bits of Carrots, Parſneps, ſliced Onions, and 
few Baſil Leaves ; ſoak it until it catches a little, the 
put to it a glaſs of white Wine, as much Broth, 
Cloves, and one of Garlick ; boil ſlowly to reduce 
a Sauce, then ſift and ſkim it; add ſome choppe 
ſcalded Chervil, a bit of Butter and Flour, give i 


arm 


boil, and ſerve under roaſted Chickens, - 
Poulets à la Bonne Amie. 0 V 

Chickens without Art; in a friendly, eaſy Way, * . 
C T off the Wings of four middling Chic rer, 
and flatten them with the handle of a knife; U t the 
rinate them with Pepper and Salt, chopped Faith he 


4 
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r til green Shallots, Muſhrooms, and a little good Oil ; 
then put them into a Stew-pan, ſeparately with the 
Marinate, on a good briſk fire, and turn them ſoon ; 
they will be done in about a quarter of an hour: 
Take the Wings out, and lay them on the Diſh you 
intend for table; add two ſpoonfuls of Cullis to the 
Sauce, and ſkim it well; when ready, add alſo a good 
Lemon Squeeze, and ſerve upon the Meat. 


Sau a 

h Fr Poulets en Papillottes. 

Par Chickens in Paper. 

* MAKE a Farce with three hard Yolks of Eggs, two 


| fat Livers, Calf's Udder, Beef Marrow, green 
u denots, and chopped Muſhrooms ; add two Volks of 
ray Eggs to mix it well together, with Pepper and 
Galt : Cut two Chickens, each into four pieces, being 
firt boned ; ſtuff each piece with ſome of this Farce, 
toll them round, faſten them well, and give them a 
fey turns in a Stew-pan, with Lard and Butter, a few 
fine Spices, chopped Muſhrooms and Pariley ; then 
cover them with thin flhces of Lard, and double Pa- 
per, and bake them in the oven : When done, unfold 
he Paper and Bacon, ſave as much of the Herbs as 
ou can, to mix with a little Gravy and Cullis, 
arm them together, add a Lemon Squeeze, and 
ſerve upon the Chickens, 


Poulets d la Dauphine. 
Chickens Dauphin Faſhion. 


MAKE a Farce wich the Livers, Butter, Nutmeg, 

Parſley, Shallots, Pepper, Salt, Muſhrooms, and 
ro Volks of Eggs; ſtuff the Chickens with this 
ace : When roaſted ſufficiently, put a little Farce 


* der the Wings and Legs, made of Bread Crumbs, 
ich erer, chopped Parſley; Shallots, Pepper and Salt; 
; ; ut the Chickens into a mays Breaſts undermoſt, 
ink 


ith half a glaſs of white Wine, and two ſpoonfuls 
„ 


of 
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of Jelly Broth ; fimmer them about a quarter of , 
hour: When ready, add a Lemon Squeeze. 


Paulets en Sauciſſons. 
Chickens as large Sauſages, 


MAKE a Farce with Bread Crumbs, Cream, Brea 

of Fowl roaſted, Calf's Udder half boiled, a fl. 
tle Tripe or Beef Marrow, a few Onions baket h 
aſhes, chopped Parſley, Shallots, Muſhrooms, $11 
fine Spices, a ſmall ſpoonful of Brandy, and five m 
Volks of Eggs: Make alſo another Farce, called gy. 
picon, with a ſcalded Sweet Bread, a few Livers, Muß. 
rooms, and a little Salt and Pepper: Split two Chie. 
kens at the back bone thoroughly, put upon eq 
half ſome of the firſt Farce, and upon this ſome « 
the ſecond ; roll them round like Sauſages, tie then 
well with packthread, and braze them with a glaſs d 
white Wine, as much Broth; ard a few ſlices of Land 
When done, let them cool ; then put the remaind 
of the Farce round the Chickens, wrap them in Col 
baſte them with Whites of Eggs, dip them in Egg 
and ſtrew them with Bread Crumbs ; and, laſtly, py 
them into the oven, until the Cowl is of a fine brom 
colour. For Sauce, fift the Broth in which they ut 
brazed, mix a little Cullis, ſkim it well, add a L. 
mon Squeeze, and ſerve under the Chickens, 


_* Poulets a I Admiral. 
Chickens Admiral Faſhion. 


AK E a Farce with the Livers of two Chicka 
chopped, with Truffles, Parſley, Shallots, fcrapt 
Lard, Pepper and Salt; ſtuff the Chickens with 1 
and give them a fry in a Stew-pan with Butter; t 
them for roaſting, wrap them up in flices of Lat, 
few ſlices of Lemon upon the Breaſts, and double! 
per rubbed with Oil or Butter, and then roaſt then 
Take ſome large Oyſters, ſcald them in * 0 
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jquor, being bearded as for Ragout; rub the bot- 
om of a Stew-pan with Butter, and lay a down of 
0d Truffles or Muſhrooms, with a little Salt and ' 
Pepper, chopped Parſley, and Shallots ; upon this lay 
| hed of Oyſters, and continue in this manner two or 
ee times over, pouring a little Oil or melted Butter 


f an 


eil n them; cover the Stew- pan, and ſoak it about a 
a barer of an hour on a ſlow fire, then drain the Oyſ- 
« A and Truffles to put upon the Chickens; add a lit- 
de Cullis to the Sauce, and give it a boiling with half 


u gas of white Wine; ſkim the Sauce very clean of 
Far, and add a Lemon Squeeze, when ready to ſerve 
pon the Chickens, 


Poulets d la Tartare. 
me ( Chickens Tartary Faſhion. 
by RUSS two Chickens as for boiling, ſplit them at 
als 0 


the back, and marinate them awhile in good Oil, 
hopped Parſley, Shallots, Muſhrooms, a trifle of Gar- 
ick, Salt and Pepper; make as much of the Mari- 
te ſtick to them as poſſible, garniſh them with Bread 
rumbs, and broil them on a flow fire, baſting with 
he remainder of the Marinate : Serve with Sauce Re- 
ade in a boat, —You will find the way to make it 
n the Sauce Articles. | | b 


Poulets entre deux Plats. 

tickens done between two Diſhes, viz. ſtewed ſlowly. 
ARD two ſmall Chickens, half Lard and half 
Ham, and ſtuff them with a Farce made'of their 
ers, &c. put them between two deep Diſhes, with 
ces of Bacon, Pepper, Salt, a few pounded Cloves, 
Its of Carrots and Parſneps, flices of Onions, ſprigs 
{ Parſley, two flices of Lemon peeled, and half a 


ard, W's of white Wine; ſimmer them on a ſlow fire: 
ble den done, fift and ſkim the Sauce, add à bit of 
then utter and Flour to make a Liaiſon, and ſerve upon 
ir e Chickens; which ought to be very white. 


2 Poulets 


hours in a Marinate made of Water and Vinegar, pe 


in the oyen, or with a Brazing-pan cover: Sent 
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Poulets Marints. 
| Chickens Marinated. 


CUT one or two Chickens as for Fricaſſee, and put 
the pieces into warm Water as you cut them: 
then drain the Water off, put them for about twp 


per and Salt, ſprigs of Parſley, whole Shallots, ſſi 
of Onions, Lemon, Thyme, Laurel, and Cloye; ert 
keep the Marinate on hot aſhes, to give it more taſk 
then wipe the Chickens quite clean with a Ling 
Cloth ; dip each piece in Whites of Eggs, flour then 
over, and fry them in Oil or Hog's Lard briſkly, 


give them a good Colour, and ſerve with fried Parſe, A 
Poulets & Ia Sainte Meneboult. kuf 


12 2 fe | Chickens broiled. | and I 


PRUSS one or two Chickens as for boiling, ace 


them in halves, and flatten. them with the handl 
of a knife; lard them with half Ham and half Lad 
and, boil them on a ſlow fire, in a St. Menehoul 
which is done by putting a ſpoonful of. Flour into: 
Stew-pan,, with Milk ſufficient to boil the Chickens 
Salt and Pepper, chopped Parſley, Shallots, ThymeMbreaki 
Laurel, Coriander, bits of Roots, flices of Onion 
and a bit of Butter: When this boils, put in thalclove 
Chickens; and when done, take them out, roll them err 
in Bread Crumbs, and broil them, or give them colouMorer t. 


with Sauce d la Nivernoiſe, (ſee Sauce Articles) or wit 
any other reliſhing Sauce, as you ſhall think proper, 
©,  Fricanaeaux de Poulets a F Eſpagnoke. 
Pxicandeaux of Chickens, Spaniſh Faſhion, 
DONE two or three middling Chickens, thorough! 
*..and ſtuff them with a Farce made of fat Live 
ſcraped Lard, two Volks of Eggs, Pepper, Salt, at 
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de Shallot chopped very fine; ſew-them up to hinder 
Farce from getting out, and give them a few turns 
2 Stew-pan With Butter; wipe them, and lard Hke 
 Fricandeau 3 braze them in good Broth,” with 4 
ice of Ham, a Faggot, a little Baſil, two Cleves, 
nd half a clove of Garlick : When done, take them 
ut, fift the Sauce, and reduce it to a Glaze, to put 


wes oer the larded part: Serve with a Spaniſh Sauce. See 
tale e Sauce Articles. + 14:2 eee 199 
L Poulets au Verd- Pri. WE: ts. 
— Chickens with a Meadow-green Sauce. 


AKE a Farce with the Livers, ſcraped Lard, chop) 
Parſley, green Shallots, Pepper and Satt”; 
ſuf the Chickens with it, wrap them in ſlices of Lard 
and Paper, and roaſt them: Serve with the above 
Sauce, which you will find in the Sauce Articles. 
9 5 ü et 900 161 
Poulets d la Cardinal. 
Chickens the Cardinal's Faſhion. 
(UT the Breaſt Bones out of two fat Chickens, 
and ſeparate the Skin from the Fleſh without 
breaking it; ſtuff them between, with ' Craw-fiſh | Bit 
ions ter, a little Pepper, Salt, two leaves of Baſil, and one 


dove of Shallots finely chopped; ſew up the Skin 
then very well, and give them a few turns in a Stew-pan 
do orer the fire with Butter; then wrap them up in flees 
Ser Mot Bacon and Paper to roaſt: Make a Sauce with 


wi good Jelly Broth, and half a glaſs of white Wine, or 
Lemon Squeeze: When ready, add a bit of 'Craws 
fh Butter, and ſerve upon the Chickens. | | 


Matelotte de Poulets q la Broche, 

Matlot of Chickens roaſted, 

CCALD a dozen of ſmall white Onions, and put 
them into a Stew-pan, with Muſhrooms, a faggot 

ak ſweet Herbs, green Shallots, Thyme, Laurel, two 

3 or 
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or three fat Livers, and a bit of good Butter; wha 
fried a little, add half a glaſs of white Wine, Calle 
and Broth, Salt, Pepper, and a little Vinegar or ſmal 
Capers whole: Serve under a couple of roaſted Chic 
kens, and garniſh the Diſh with fried Bread. 


V. 
Matelotte de Poulets @ I Anguille, f five 
Matlot of Chickens with Eel. * 
UT two Chickens, each into quarters; put then kt 
into a Stew-pan, with a good bit of Butter, a fg Our, 
got of Parſley, Shallots, Thyme, Laurel, one cu gon 
of Garlick, three of Spices, and one dozen of fmal oi 
Onions, firſt ſcalded ; ſoak this awhile, then add gene. 
glafs of white Wine, or more, two or three ſpoonfulsi.;re 
of Cullis, Pepper and Salt: When the Chickens raff. 
half done, put to them an Eel cut in pieces, and hal irers 
a ſpoonful of whole Capers ; and when quite done, WG littls 
take out the Faggot and Garlick, and ſerve the HH lem. 
upon the Chickens ; garniſh round with fried Bread, 
Matelotte de Poulets Cuits. 

| Matlot of roaſted Chickens. 
CUT roaſted Chickens as for a Fricaſſee, and gs 
them; place the bits properly on the Diſh you in- W 
tend for table, and put a little Broth to them to warm; rut 
make a Ragout of ſmall Onions, firſt ſcalded, then" c. 
boiled in Broth and Cullis, with a faggot of Parſley, ulli 
Shallots, half a leaf of Laurel, Thyme, and w er 
Cloves : When three parts done, put to it one dm 
of ſmall Craw-fiſh, and a little Salt and Pepper; auen 
when ready, add à little Vinegar, and ſerve upon te Mhe 
Chickens, | _ 
Chic] 
Grenadins de Poukts. you 
this! 


Small Fricandeaux, done after the ſame Manner a8 ttt 
large ones, ſtuffed, larded, and glazed. 


Poult 


F 
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when Piulets aux 7 rufes. 
— Chickens with Truffles. 
Chic- 


ARNISH the bottom of a Stew-pan with ſlices of 
Veal and Ham, Truffles fliced or whole, a faggot 
ſweet Herbs, a little Baſil, two Cloves, Pepper 


dem into the Stew- pan, covered with ſlices of Lard; 
ak them on a middling fire about a quarter of an 
our, then add a glaſs of white Wine, and finiſh on 


then 
a fag. 


cle dow fire: When done, fift and ſkim the Sauce, add 
ſmall o ſpoonfuls of Cullis, and reduce it to a Sauce con- 
dd lence; put the Truffles round the Chickens, and 
ofuMerre the Sauce upon them. —Chickens roaſted with 


IS are 
| half 
done, 
e rel 


ad, 


[ruffles, are alſo done by ſtuffing them with the 
irers and Truffles chopped together, and mixed with 
little Butter : Serve with a Ragout of Truffles under 
dem. 


Poulets à la Saint Cloud. 
Chickens St. Cloud Faſhion. 


RONE two Chickens all to the Legs, and ſtuff them 
” with a Ragout made of ſmall Onions, chopped 
rufles or Muſhrooms, fat Livers, and Anchovies, 
yl cut into dice, and well boiled with pretty thick 
ullis; ſew up the Chickens, and truſs them as if 
they were not boned ; give them a fry in Oil or 
Freſh Butter, and braze them in ſome good Cullis, 
pon a flow fire, between flices of Lard and Lemon : 
'hen done, fift and ſkim the Sauce, add a little 
more Cullis, Pepper and Salt, and ſerve upon the 
Chickens.— Vou may alſo ſerve with what Sauce 


you think proper, being brazed and ſtuffed after 


this manner. 


Pa Poulets 


id Salt; truſs two Chickens as for roaſting, and put 
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Poulets d la Liaiſon aur petit Oeufs Compoſt, 
Chickens Liaiſon Sauce, and ſmall Eggs ſhammed. 


CUT two Chickens into quarters, and braze they 

with ſlices of Lard, a glaſs of white Wine, 2 fs: 
got of Parſley, green Shallots, a little Baſil, one cot 
of Garlick, two Cloves, a bit of Butter, Flour, $1 
Pepper, a flice of Ham, and one or two ſpoonfuls a 
Cullis : When done, fift the Sauce, ſkim the Fat clew 
off, and add three Volks of Eggs beat up with ſome 
of the Sauce, —While the Chickens are brazing make 
your ſham Eggs after this manner: Soak Bread Crumb 
in good Cullis, until it is quite thick; put it into: 
Mortar, with one clove of Shallots chopped very fine, 
a ſpoonful of Beef Marrow melted, and four or fir 
hard Volks of Eggs; pound theſe together with Pep- 
per and Salt, then add two raw Volks of Eggs; mix 
it well all together, make it into little Balls, which 
roll in Flour, and put a moment into boiling Broth; 
then put them into the Sauce as prepared, and ſerve 
upon the Chickens, | 


Poulets à la Villageoiſe. 
| Chickens Country Faſhion. 


UT out the Breaſt-bones of two Chickens, ant 

” truſs them as for boiling ; give them a fry, in But. 
ter, lard the Breaſts with ſprigs of Parſley, the Sides 
with Lard, and roaſt them, baſting with Hog's Lard 
to keep the Parſley criſp : When they are done, hare 
ready a well-taſted Ragout of Cucumbers, ſplit the 
Breaſts, and pour it into the Chickens : Serve under 
a good Cullis Sauce, | 


Poulets au Gratin. 
| Chickens in Gratin. ; 
TAKE roaſted Chickens, ſuch as have been at table 
or others, cut them in pieces, and put them to 


2 Stew-pan with a few ſpoonfuls of Cullis, * a 
| gal 


pli e: 


hut th 


boil t. 
0 4 ( 
bicke 
ich: 
vrciny 
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- 
* 


16 of white Wine, a bit of Butter, chopped Par- 
, Shallots, Muſhrooms, Pepper and Salt; ſimmer 


ed, together about à quarter of an ;hyuy; lay the 
then lickens in the Diſh you intend for table, with half 


the Sauce in the bottom, and Bread Crumbs oF, 

uſt Parings ; fimmer it until it catches; (which is 

er of the Sauce upon the Chickens, © © 20 
| Pauleis en Surtout. 

. ©. Chickens Maſqueraded. | err 

UT to Chickens into quarters, and braze them 


with ſlices of Lard, a few ſlices of Lemon peeled, 
little Conſommee, Pepper, Salt, a Faggot, and two 


* loves : Cut a large Eel into pretty long pieces, and 
each in two, without quite ſeparating them; take 
om ut the Bones, and lard the outfide with fine Lard : 
** boil this in Veal Cullis; which, when done, reduce 
— pa Glaze, to glaze the Eel with; lay the pieces of 


hickens in the Table-diſh, and a piece of Eel upon 
ich: Serve with a Spaniſh, Sauce, or any other, ac- 
oding to fancy and convenience. | 


| Poulets 6 la Reine. 
Chickens, with Sauce à la Reine. 


AKE roaſted Chickens, which have ſerved before; 
cut all the Fleſh from the Breaſt, and cut out the 
aſt· bone; mince the Meat, and mix it with a Farce 
ade of Bread Crumbs, Cream, Beef Suet, ſcraped 
uch chopped Parſley, Shallots, Pepper, Salt, Nut- 
, and four or five Volks of Eggs; fill the Chic- 
eus with this, as if whole; ſmooth them with a 
te dipt in Whites of Eggs, ſtrew them over with 
2d Crumbs, and bake them in the oven: Serve 
th a Sauce 2 la Reine. | h 


Poulets 
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[a Polen au Cxladbu. | 
Chickens with Sea-green Sauce, 


GCALD a good quantity of Parſley and Garden Cut 
. = ſes, or any other Herbs; ſqueeze: the Water gy 
and pound the Herbs very fine; put them into a Step 
n with a good deal of Butter, fimmer them abgy 
If an hour, and then fift them in a Stamine, preſſing 
hard with a ſpoon to extract the Juice of the Herhs: 
take part of this Butter to make a Farce, with the 
Livers chopped, Salt and Pepper; ſtuff the Chickens 
with it, and wrap them in ſlices of Bacon and Pay: 
to roaſt; put two or three ſpoonfuls of Cullis into: lick 
{mall Stew- pan, boil it a moment, and put to it {ome 
of the former Butter; add a Lemon Squeeze, wha 


ready to ferve upon the Chickens. 0 
Poulets a I Angloiſe. — 


Chickens, Engliſh Faſhion. N. 


PUT half a pint of Cream into a Stew-pan, with x 
much Milk, and a handful of Bread Crumbs; fin 
mer this till the Liquid is quite reduced to a thick Pn 
then add four or five hard Yolks of Eggs chopped, 
bit of Butter, chopped Parſley, Shallots, Pepp 
and Salt, a little grated Nutmeg, and three raw Yo| 
of Eggs to make the mixture; ſtuff a couple of gon 
fat Chickens with it, which ought to be truſſed as f 
boiling, place a few flices of peeled Lemon upon ten, 
wrap them up in Lard, and roaſt them: Make a S. 
with a good bit of Butter rolled in Flour, the Chick 
ens Livers boiled and minced, a few chopped Capt 
one Anchovie, a few drops of Vinegar, Pepper, vl 
and Nutmeg ; reduce it as a white Liaiſon, and { 
over the Chickens, being firſt ſtripped of the L 
and Lemon ſlices. 


Pod D 
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Poulets en Caiſſes. 
Chickens in Paper Caſes. 
AKE roaſted Chickens, and cut all the white Meat 


Cr [no large Fillets; marinate it about an hour, 
en a fittle Oil, Parſley, Shallots, Muſhrooms, half a 
Sen. ..1-af, Pepper and Salt; make Caſes of white Paper, 
abou: the Fillers therein with their Marinate ; and place 


ref em in the oven or under a brazing-pan cover: 
'hen done, wipe off the Fat as much as poffible, and 
1d a little Cullis, and a Lemon Squeeze. 


Poulets au Rome ſtic. 


into lickens au Romeſtic, or with a Cullis made with 
Fragments. 


w AKE a Rabbit kept long, and cut as many Fillets 
(without Bones) as you can; marinate theſe about 
hour in melted Butter or good Oil, with chopped 
ufles, Muſhrooms, Shallots, Parſley, Pepper, Salt, 
d Nutmeg ; take out the Breaſt Bones of two Chick- 
s, without breaking the Skin, fill them up with the 


=_ lets of Rabbits, and. the Marinate, ſew them up 
1＋ yy well, and truſs them for roaſting ; give them firſt 

in Butter, and then roaſt them, wrapped in ſlices 
po Lard and Paper : For the Sauce, fimmer the Car- 
Y o the Rabbit chopped in pieces, with Legs and 


tions of Poultry, adding thereto half a glaſs of 
lite Wine, and three ſpoonfuls of good well-taſted 
lis; fift it, and ſerve upon the Chickens.—You 
py alſo ſerve with a Sauce made with the above Cul- 
cha er wich any kind of Game. 


Cuiſſes de Poulets differentes Sauces & Ragouts. 
gs of Chickens with different Sauces and Ragouts. 


[HEN you have occaſion to uſe the white Meat of 

Chickens by itſelf, (which is often the caſe where 
leal of work is done) the Legs may alſo ſerve for a 
d Diſh, Braze them with pieces of Lard, and a 
few 


2 
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Shallots, Muſhrooms, a bit of Butter, and Flour; al 


ces 0 


few ſlices of Lemon, to keep them white: Serve thi. 
with what Ragout or Sauce you think proper, alley 
Poulets & la Ducheſſe. hy 


ime ( 
hem ( 
quat 
lals 0 
ut the 
pod ( 
at, 2 
pon t 
to this half a glaſs of white Wine, two ſpoonfuls nd o 
rich Jelly Broth, and a little ſprig of Fennel; boil th 
Sauce a moment and ſkim it well: When the Chicke 
are ready, put them on the Diſh, the Artichokes ro 
them, and the Sauce over all. | 


Chickens, the Ducheſs's Faſhion. 


UT ſome Artichokes as for frying, leaving onh 
few of the tender Leaves; ſcald them a mom 
in boiling Water, and then in Broth, with a few flig 
of Lemon, Pepper and Salt: Roaſt two ſmall f 
Chickens; and make a Sauce with chopped Parſ 


RA 
0 


Poulets aux petits Pois. K 

ure 
Hei Chickens with green Peas. o. 
CUT one or two Chickens as for a Fricaſſee, hte 
them in a Stew-pan with a little Broth, a good it of 
of Butter, Flour, a faggot of Parſley, Shallots, and Win tt 
little Mint; when half done, put a quart of green PE ed 
into the ſame Pan, boil on a flow Fire, and ee 
two ſpoonfuls of Cullis and a little Salt; let the Sunk 


be ſhort, and take out the Faggot before you ſerve.— 
you would have it white, add three Volks of Eg 
beat up with Cream, (leaving out the Cullis and Gray 
give it a boil, ſtirring it continually, and reduce th 
liquid as much as poffible. 


Poulets à la Peele. A 
Chickens in a Hurry. V 


SGINGE a couple of Chickens truſſed as for boiling off 

ſplit them at the back, and flatten them prethonds 
much with a Cleaver, or any thing elſe; ſcald ai 
ſlices of Fillet of Veal, and lay them in the bottom( 


a Stew-pan, with a ſlice of Ham and two or - 
: IC! 
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ies of peeled Lemon; parboil the Chickens with a 
od piece of Butter, two ſpoonfuls of Oil, 3 
rey, Shallots, Muſhrooms, Pepper and Salt; then 
them in the firſt Stew-pan upon the Veal, ſprinkle 
me chopped Sweetbreads over them, and cover 
em over With ſlices of Lard ; let them ſoak about 
yarter of an hour on a ſlow Fire, add a ſmall 
omen ds of white Wine, and finiſh the brazing ; then take 
+ the Chickens, fift the Liquid, and add to it ſome 
all Hoa Cullis ; boil it a moment, ſkim it very free from 
it, add a Lemon Squeeze if neceſſary, and ſerve 
r; pon the Chickens. —A Fowl, Pigeons, or any other 

ind of Poultry, may be dreſſed * the ſame manner. 


Poulets au Parmeſan. 
Chickens with Parmeſan Cheeſe, 


DRAZE a couple of Chickens with ſlices of Veal 
2nd Bacon, a faggot of Parſley, Shallots, Thyme, 
wrel, a little Bafil, two Cloves, .and half an Onion ; 
them ſoak ſome time; then add half a glaſs of 
bite Wine, a little Broth, whole Pepper, Salt, a good 
od it of Butter, and a little Cullis : When done, fift and 


and Wim the Sauce; put part of it into the table Diſh with 
n fei ed Parmeſan over it, and the Chickens upon that; 
di ee them with the remainder of the Sauce, and 
SaoW@rinkle more Parmeſan over them; put them into the 


e. ee, or under a Brazing-pan Cover, with heat enough 
d give them a fine yellow colour; laſtly, clean the 
ral order of the Diſh, and ſerve with a ſhort Sauce. 


Poulets au Blanc-mange. 
Chickens with a Blanc-mange. 
AKE a Blanc-mange with a pint of Cream, boiled 
with a-little Coriander, and a Laurel Leaf; take 
off the Fire, and put to it a handful of ſweet Al- 


pretWonds, finely pounded; fift it in a Stamine ſeveral 
a Wines, then add four or five raw Volks of Eggs beat 
p with a little Cream; put it on the Fire, ſtirring it 
m | 


conſtantly, 
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conſtantly, far fear the Eggs ſhould curdle : Mince t 
Breaft of a Fowl roaſted very fine, with Beef Mare 
ſeaſoned with Pepper, Salt, and Nutmeg, and mix ;j 
together. Bone two Chickens, all to the Wings 25 
Legs, and ſtuff them with this Blanc-mange, truſs the 
properly, and ſew them up very well; put them à n; 
ment in boiling Water, to ſcald ; braze them wit 
ſlices of Lard, ſome Milk, a Faggot, two whole Sha 
lots, Pepper and Salt; when done, prick them in this 
or four places to let the Fat out, and wipe them with 
clean Cloth: ſerve with a Cullis d la Reine. 


Poulets au Verjus. | 
Chickens with Verjuice Grapes, or others, om i 
PUT a good handful of Verjuice Grapes into boiling 


Water for a moment to ſcald ; then put them int 
a Stew-pan with two or three ſpoonfuls of good Cull 
and Jelly Broth, a piece of Butter, Pepper, and Salt 
Serve this upon a couple of Chickens roaſted, and 
ſtuffed with their Livers, &c. 


Poulets au Sultan. ow F! 
Chickens, Turkiſh Faſhion, ullis; 
AKE a Farce with a Sweet-bread ſcalded, fat 


Livers, and Muſhrooms, cut into dice, wil 
ſcraped Lard, Pepper, Salt, chopped Parſley, and Shi 
lots; ſtuff two boned Chickens with this, braze the 
with ſlices of Bacon and Lemon, firſt peeled, flices d 
Veal, one or two ſmall bits of Ham, a Faggot, halt: 
Laurel Leaf, two Cloves, a little Broth, and halt 
glaſs of white Wine; braze them on a flow Fire abou 
an hour, then fift and ſkim the Sauce; add a lit orie 
Veal Cullis, and ſmall Volks of hard Eggs, or ihaninoſc 
ones, as before directed {See Poulets aux Petits Onfs 
page 216;) boil it half a quarter of an hour, and {ern 
upon the Chickens, * 
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ice thy Poulets à la Favorite. 


** Favourite Chickens. 
any two Chickens thoroughly, and make a 

1 PRE with Breaſt of Fowl roaſted, Beef SD 
4 no8M..1ded Lard, ſweet Herbs finely chopped, Pepper, 
vi . and Volks of Eggs, ſufficient to mix it well; 
S. the Chickens in two, and lay ſome of this Farce 
three cach half; cut an Eel into Fillets, which lay 
with on the Farce, and cover it over with the Remain- 
u, ſmoothing it with a Knife dipt in White of Eggs; 
en roll up the Chickens in ſlices of Lard and pieces 
Stamine, and tie them well with Packthread ; braze 
em in Broth with two glafſes of white Wine, a fag- 
it of Parſley, green Shallots, a Laurel Leaf, Thyme, 


* af a clove of Garlick, two of Spices, Pepper and 
Curt; when they are done, take off the Lard, and 
$1: Wipe the Chickens very clean, ſqueeze them a little in 


cloth to get the Fat out, and ſerve with a Sauce made 
er this manner: Put two ſlices of Fillet of Veal 
Ito a Stew-pan, with one flice of Ham; ſoak it on a 
w Fire about half an hour, then add two or three 
affes of white Wine, and two ſpoonfuls of good 
ullis; boil it about half an hour, to reduce it to the 
mfiſtence of a Sauce; fift it, ſkim it very clean, and 


e it upon the Chickens, 


Poulets en Salade. | 
ves of Chickens in Sallad. 


UT one or two good Lettuces as: for Sallad, put 
them in the bottom of your Sallad Diſh, and upon 
dem Fillets of roaſted Chickens, intermixed with An- 
dovies, chopped Capers, and Sallad Herbs, properly 
llpoſed in the form of Sprigs, Flowers, or any other, 
rt of deſign. . 


Poulets 
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1 
Poulets Mignons aux Piſtaches, ſur 
Favourite Chickens, with Piſtachio Nutz. - 


BON E two ſmall Chickens, all to the Legs Ace 
Wings; ſtuff them with a Faree made of $M: thc 
breads, chopped Truffles, or Muſhrooms, (cr; t 
Lard, Pepper, Salt, and two raw Yolks of Eye g! 
truſs them as if whole, and few them up to keep Meno. 
Farce in; braze them ſlowly for about an hour e st. 
ſlices of Bacon, Lemon, and Veal, a Faggot, will 
Cloves, whole Pepper, Salt, and two ſpoonfuls i 
Broth ; fift and ſkim the Sauce, add two ſpoonfuls, 
good Veal Cullis, and a handful of Piſtachio Nu 01 
icalded ; boil together a few minutes; wipe the ch 
kens very clean, and ſerve the Sauce upon them, 


Mateloite des Poulets aux Racines. um 
Matlot of Chickens with Roots. 


( T a large Chicken into quarters, and put it ¶ Nauce 
a Stew-pan with five or fix thin ſlices of Pic ound 
Pork, two or three ſpoonfuls of Broth, a little Cui e Vi! 
a Faggot, and two Cloves ; let it fimmer flowly : Mien 
Carrots and Parſneps to what ſhape you pleaſe, and ſeal 
them with one dozen of ſmall Onions; fimmer then 
awhile in a Stew-pan by themſelves, with a good bill Chic 
of Butter, and then add a little Broth and Culli RI 
When three parts done, ſift and ſkim the Sauce of th F 
Chicken, and put it to the Roots; reduce the Liqui nd (1 
pretty thick, and ferve it upon the Chicken, Mrd ge 
Pickled Pork intermixed. FA 979.1 a fagg 
- +4 Poulets Glaces. | 44 nh 
T&F 4 Chickens Glazed. 9 #24 and b. 
RUSS two Chickens as for boiling, and either und 
them in two, or leave them whole; ſinge and is is 
them as you do Fricandeaux, then braze them viz pan 
flices of Veal, one ſlice of Ham, three or four whole ſprigs 


Muſhrooms 
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oms, a faggot of ſweet Herbs, half a clove 
— and two of Spices; add a little Broth, 
1fmmer lowly : When done, fift the Sauce, = 
rt 


ce it to a Caramel, to glaze all the Breaſt par 
Se the Chickens : Put a little more Broth and Cullis 
ſer: the fame Stew-pan, to gather the remainder of 
Foo Wc glaze, which will ſerve you for Sauce, adding a 


emon Squeeze, —You may ſerve theſe Chickens with 
r vio; iced Greens. 


* * Poulets d la Payſanne. 
fuls q Chickens Country-wife Faſhion. 
Nu 


3O1L a handful of Bread Crumbs in Cream till it is 
2 quite thick, then take it off the fire, and put to it 
quarter of a pound of Butter, four Volks of Eggs, 
ume, chopped Parſley, one Shallot, Pepper and 
delt; ſtuff the Chickens with this, and roaſt them, 
ing wrapped in ſlices of Lard and Paper; make a 
ace with a bit of Butter and Flour, one Anchovy 


icklMounded ſmall, whole Capers, Pepper and Salt, a lit- 
cull: Vinegar and Broth ; make a Liaiſon over the fire, 
ie a white Sauce, and ſerve it upon the Chickens. 
ſeal 


Poulets en Gelee ; appelles Au Pere Douillet. 
Chickens in Jelly, Au Pere Douillet, viz. Fribbling. 


RUSS two Chickens as for boiling, finge them, and 
lard them with large Lardons rolled in fine Spices 
and ſweet Herbs; boil them with a Knuckle of Veal 
rſt ſcalded, half a pint of white Wine, two Cloves, 
a faggot of Parſley, Shallots, Thyme, Laurel, and a 
ittle Coriander : When the Chickens are done, take 


nd boil it awhile with a Lemon ſliced, one raw Egg, 
(and the Shell pounded) to clarify the Broth : When 
this is clear, fift it in a napkin ; put the Chickens into 
i pan much of their own bigneſs, place upon them 
rigs of green Parſley, and other Colours as you ſhall 

Q think 


them out and let them cool; ſkim the Broth, ſift it, 


by 
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- and turn them over gently. 
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think proper, bathing the Chickens firſt with Whi, 
of Eggs to make them ſtick ; lay the Chickens Bra 
undermoſt, pour over a ſufficiency of the Jelly | 
cover them, and let them cool. — When you wa 
to uſe them, dip the Pan a moment into warm Wan 


rein 

mder 

oat i 
rhite, 
chat 
els, ſ 
mall 
jarde! 
elery 
caſon. 


Poulets a I Indienne. 
Chickens Indian Faſhion. 
(See Turkiſh Faſhion, they are much the ſame,) 


Poulets d la Marmotte. 
Chickens the young Wench's Faſhion, 


CUT Carrots and Parſneps to what ſhape you lik 

and boil them in Broth with ſmall Onions ſcalde 
Cut Muſhrooms and pickled Cucumbers into dice 
put theſe in a Stew-pan, with a bit of Butter, half 
clove of Garlick, a Faggot, two Cloves, a little Brot 
Pepper and Salt; boil awhile on a flow fire, then ad 
a ſpoonful of Cullis, and the Roots; give them a bol 
ing together, and ſerve with roaſted Chickens, 


Ti. 
CCA] 
the 
ut in 
ots, ! 
and $3 
ey th 
der 10 
ice 0 
oak 1 
mus 
t and 


Du DTV DO. ji 


Oct. TURKEY; 


Dindon d la Broche & differents Rapoiits. 
Roaſted Turkey with different Ragouts. 


HE N Turkies are moſtly preferable to Cocks fat 

whiteneſs and tenderneſs ; the ſmall fleſhy on 
are the moſt eſteemed, apd they ought to be kept: 
long as the weather will admit. Make a Forced-me: 
with the Liver chopped, Parſtey, Shallots, ſcrape 
Lard, Volks of Eggs, Pepper and Salt: When pr 
perly truſſed, give the Turkey a few turns over tis 


IN( 
þ for 
| larg 
Knuch 
large 
Leaf, 
broth, 
WM A * 
put, d 
gain 
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e in a large Stew-pan with Butter; ſtuff the Farce 
nder the Preall where the Craw was taken out, and 
af it, with Lemon ſlices upon the Breaſt to keep it 
c, flices of Lard, and double Paper: Serve with 
chat Ragout you think proper, as Muſhrooms, Mo- 
4, ſmall Onions, or large Spaniſh ones, Girkins, 
all Melons, Cucumbers, Truffles, Green Peas, ſmall 
aden Beans, Endive, Cardoons, Roots of any ſorts, 
elcry, * Craw-fiſh, * or any thing, according to the 
calon. 5 

Dindon farci d' Oignons & petit Lard. 
Turkey ſtuffed with- Onions and Pickled Pork. 


CALD two dozen of ſmall white. Onions, and boul 
D [hem in Broth, with half a pound of Pickled Pork 
ut into thin flices, a faggot of Parſley, green Shal- 
ots, Thyme, a Bay-leaf, two Cloves, whole Pepper 
nd Salt: When done, drain them all, ſtuff the Tur- 
n ey therewith, and wrap it in flices of Lard and Pa- 
der to roaſt: Make a Sauce with a bit of Butter, a 
ice of Ham, two Shallots, and a few Muſhrooms ; 
oak it awhile, then add two ſpoonfuls of Broth, and 
5 mucli Cullis ; fimmer it about half an hour, ſkim 
t and ſift it: When ready, add a ſmall ſpoonful of 
Muſtard, a little Pepper and Salt. 


; Dindon au Pere Douillet. © 
(See the ſame Name in Chicken Articles.) 


INGE a Turkey over the Charcoal, and truſs it as 
for boiling, the Legs within the Carcaſe ; put it in 
large Brazing-pan with flices of Fillet of Veal, a 
knuckle, a good bit of Ham, a few ſlices of Beef, 
large faggot of Parſley, green Shallots, one Laurel 
Leaf, Thyme, a little Baſil, four Cloves, a little 
roth, a pint of white Wine, Salt and Pepper; boil 
dn a flow fire until the Turkey is done, then take it 
hut, drain it, fift the Broth, and put it on the fire 
gan with two raw Eggs, (the Shells bruiſed) and 
Q 2 two 


faſt, and put them into a Brazing-pan much of thei 
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two or three ſlices of peeled Lemon; boil it, ſtirin 
often until it becomes clear, and fift it in a napkin q 
jelly-cloth : Put the Turkey into a Pan much of i; 
own bigneſs; boil five or fix Craw-fiſh, lay them pp. 
perly in the bottom of the pan, intermixed with gre 
Parſley, and other Colours, put the Turkey upon thi, 
Breaſt undermoſt, and pour the Jelly upon it. When 
you want to uſe it, dip the Pan in warm Water, an 
turn it over gently upon a napkin : Garniſh the Dif 
with Parſley. 


Dindon en Galantine, 
Turkey Coloured. 


CUT a Turkey in two, and bone it thoroughly, 

make a good Farce with Breaſt of roaſted Foy, 
and every thing as already repeatedly directed; ly 
ſome of it upon each half pretty thick, then lay 9 
minced Ham, Girkins, Truffles or Muſhrooms, 
both, Bacon cut into dice, hard Volks of Egg, 
White of Fowl, a few ſweet Almonds, and Piſtachig 
Nuts; cover theſe again with ſome of the Farce, rol 
up each half, wrap them in ſlices of Bacon and! 
piece of Stamine, or any thing elfe to keep then 


own bigneſs, with good Broth, half a pint of white 
Wine, ſlices of Veal and Beef, ſweet Herbs, two or 
three Shallots, on clove of Garlick, three of Spice, 
Thyme and Laurel; braze them on a ſlow fire about 
three hours ; let them cool in the Broth, to ſerve cold 
upon a napkin, or in flices. — It may alſo be don 
whole, and equally well. 


Dindon & la Daube. 
Turkey Dobed. 


MAKE a good Salpicon, viz. a Farce with raw Me: 
as before directed; lard an old Turkey throat 
and through with large Lardons, rolled in Salt — 

a 
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ie Spices, ſweet Herbs finely chopped, and mixed 


Irin 

Ty. together; put it into a Brazing- pan of its own big- 
of es, with ſlices of Lard at the bottom, a large fag- 
rt of ſweet Herbs, four Cloves, one of Garlick, 
ora nme, Laurel, two or three Onions, two Carrots in 
this, whole Pepper and Salt, a glaſs of Brandy, a pint 
When e white Wine and Broth ; braze ſlowly about fix or 


wen hours until the Fleſh gives under the finger; re- 
ace the Broth, ſkim it and fift it: Let the Turkey 
aol in the Sauce, to ſerve cold together, — It may 
iſo be uſed hot with the ſame Sauce.—An old one is 
qually good as a young one for a Daube, 


„ and 


Did 


ah 


Daube de Dindon Fourt. 
* Turkey dobed another Way. 
; ly 


LY 01 BONE an old Turkey thoroughly ; lard a middling 
S, 0 Fillet of Veal in the ſame manner as the Turkey 
oo 2 Daube; lard alſo the Turkey, and ſtuff it with 
ach me Fillet of Veal; finiſh as the former, and uſe it 


vol ee ſame way. 
nd a 


Dindon au Court Bouillon. 
Turkey in its own Grgvy. 


AKE out the Breaſt-bone of a Turkey, and ſtuff it 

with a Sweet-bread ſcalded ; cut. into ſmall bits 
Muſhrooms, ſcraped Lard, Pepper and Salt; put the 
Turkey into a Brazing-pan of its own bigneſs, wrap- 
ped up in flices of Lard, with two ſpoonfuls of Broth, 
ajill of white Wine, a Faggot, Thyme, Laurel, three 
Cloves, and a little Nutmeg ; braze flowly, and turn 
* two or three times: When done, ſkim the Sauce, 
lit it, and add a chopped Shallot ; reduce the Sauce, 
ad ſerre upon the Turkey, b N 


W313 Dindon 
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Dindon Farci de Trufes & PEſpagnole, 
Turkey ſtuffed with Truffles, Spaniſh Sauce, 


PEEL about a pound, or a pound and a half g 

Truffles, add a little Salt, Pepper, and ſerapel 
Lard, and ſtuff a freſh-killed Turkey therewith ; fer 
it up cloſe, wrap it in two or three ſheets of Pape 
and keep it in this ſtate for three or four days, that i 
may take the flavour of the Truffles; then roaſt i 
with ſlices of Lard round, and the fame Paper: Sene 
with a Spaniſh Sauce. See Sauce Articles, | 


Dindon ea Timbale, 
Turkey in Moulds. 


ONE a fat middling Turkey thoroughly, cut it in 

two at the back, ſpread it in a Stew-pan, and fil 
it with a good Salpicon made after this manner: Cu 
into ſmall bits, Truffles, Muſhrooms, a ſcalded Sweet. 
bread, fat Livers, Parſley, Shallots, Pepper and Sal, 
—Put this into the Turkey, and ſew it up like a bag; 
place a few ſlices of Lemon upon it, wrap it up in: 
Stamine, giving it the form of a Kettle-drum ; (that 
is, round at bottom, and flat at top) braze it in x 
Stew-pan of its own bigneſs, with a little Broth, 
glaſs of Wine, a few flices of Veal, a Faggot, three 
Cloves, half a clove of Garlick, Thyme, Laurel, 
Pepper and Salt : When done, ſkim the Sauce, and 
fift it; add a little Cullis, and reduce it to a good 
confiſtence : Serve this upon the Timbale, being fill 
well wiped of its Fat. 


Dindon d I Ecarlate. 
Turkey Scarlet Colour. 


TAKE up the Skin of a ſmall Turkey from the Ti 

Fleſh without breaking it, and ſtuff as much Re 
Craw-fiſh Butter under as poſſible; ſtuff the infice 

with a Ragout made of the Liver, Muſhrooms, Pop- Fx 


per 
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and Salt, prepared in a good Cullis ſhort Sauce; 
e it up, and wrap it with flices of Lard and Pep- 
Serve with a Craw-fiſh Cullis; you will find the 


half d Fthod of making it in the Cullis Articles. 

if 
1 * Dindon d la Mayence. 

Paper Turkey Mayence Faſhion. 
that i RUSS a Turkey for roaſting, ſinge it over the fire, 
roaſt it and lard all the. Breaſt with Mayence Ham, in- 


tead of Lard; (cut the Ham with the grain, other- 
wiſe it will break in larding) wrap the Turkey up in 
freral Papers, and roaſt it, baſting it often with But- 
ler: Make a Sauce with a rich Cullis, half a glaſs of 
white Wine, two ſpoonfuls of Gravy, Pepper, Salt, 
id two or three Shallots finely chopped. 


Dindon à la Potle. 
Turkey in a Hurry. 


t it in 
nd fil 
': Cu 


Sweet 


d Salt, Rss a Turkey with the Legs inward, and flatten 
bag; it as much as you can; put it in a Stew- pan, with 
p in aff melted Lard, chopped Parſley, Shallots, Muſhrooms, 
(tha nd a little Garlick ; give it a few turns on the fire, 
t in nud add the Juice of half a Lemon, to keep it white; 


then put it in another Stew-pan, with flices of Veal, 
one ſlice of Ham, the melted Lard, and every thing 
tz uſed before, adding whole Pepper and Salt; cover 
t over with ſlices of Lard, and ſoak it about half an 
hour on a flow fire; then add a glaſs of white Wine 
nd a little Broth, and finiſh the brazing; ſkim and 
fit the Sauce, add a little Cullis to make a Liaiſon, 
reduce it to a good conſiſtence, and ſerve upon the 
Turkey, | 


"th, 2 

three 
Aurel, 
, and 
good 


g firſt 


Dindon Furci de Marons & Santiſſes. 
Turkey roaſted, ſtuffed with Sauſages and Cheſnuts. 
ROAST. what quantity of Cheſnuts you think pro- 


n the 
much 


= per, peel them, and pound a few to make a 
. fbr, with the Liver, chopped Parſley, Shallots, &o. 


* 


Q4 2 little 


| 
| 
| 
| 
| 
| 


| TAKE the Legs of a roaſted Turkey, put them into 


Let your taſte guide you for Pepper and Salt, and 
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a little Salt and Pepper, a bit of Butter, and thre 
raw Volks of Eggs; ſtuff the Craw of the Turks, 
with this, and the Body with the whole Cheſnuts, 20 
a good many ſmall Sauſages, firſt fried in Butter ti 
half done; roaſt the Turkey, wrapped up with flies 
of Lard and Paper, and ſerve with a Cheſnut Culliz, 
Sec Cullis Articles, 


Salmi de Dindon. 
Turkey haſhed. 


Cr the remains of a roaſted Turkey properly ; pu 

them into a Stew-pan, with a glaſs of white Wine, 
chopped Parſley, Shallots, Muſhrooms, Truffles, i 
any, Salt and Pepper, two ſpoonfuls of Cullis, an 
a little Broth ; boil half an hour, and reduce to 1 
ſhort Sauce: When ready, add a pounded Anchoyy, 
and a Squeeze of Lemon ; ſkim the Sauce free from 
Fat, and ſerve all together, 


Cuiſſes de Dindon à la Provengale. 
Legs of Turkey the Provence Faſhion, 


a Stew-pan with a glaſs of Wine, as much Broth, 
Pepper and Salt, a faggot of ſweet Herbs, two Clove, 
and one of Garlick ; ſimmer about an hour to reduce 
the Sauce: Make a Ragout with a Sweet-bread, chop- 
ped Muſhrooms, Parſley, Shallots, and a bit of But: 
ter ; ſoak this a little while, then add a little Broth 
and Cullis, and boil it ſome time : When ready, add 
a pounded Anchovy, chopped Capers, and a handtul 
of Olives ſtoned ; warm together, without boiling: 


the ſharpneſs of the Sauce, which ſhould be reliſhing, 
Serve upon the Legs.——This is alſo called Cuz 
Maſquees, viz. Legs maſked. | 

| Raw Legs of Turkies are alſo brazed tender, the 


dipped in Oil or melted Butter, broiled of | fue 
rown 
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wn colour, and ſerved with Sauce Remoulade. — This 


d three ; ( 82 
is called Cuiſſes de Dindon d la Gendarme. 


Turkey 


ts, | . . 

ter * Ailes & Cuiſſes de Dindon Glacees. 

9 Wings and Legs of Turkey Glazed. 
ulli. | 


UT off the Wings and Legs of a Turkey ; (if of 
2 large one, the Wings alone will do for a Diſh) 
ut them pretty large from the Breaſt, lard them all 
fer, or only one, to pleaſe different palates; braze 
em on a flow fire with ſlices of Veal and Ham, a 
woot, two Cloves, whole Pepper, Salt, and Broth : 
Then done, ſkim the Sauce, reduce it to a Glaze, 
nd finiſh it like Fricandeaux.—Y ou may alſo braze 
de Legs in the ſame manner, and ſerve them with 
hat ſtewed Greens, Sauce, or Ragout, you ſhall think 
oper. Or they may be drefled 2 {a Sainte Menehoult, 
Wh with Sauce Robert, —The remainder of the Turkey 
ill ſerve for Filets d 4a Bechamel, in Paper Caſes, au 
, for Forced-meat, and many other purpoſes, 
5 occaſion ſhall require—The Legs of Turkies that 
xe been ſerved belive may alſo be drefled as above. 
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Filets de Dindon de plufieurs Fagons. 
Fillets of Turkey different Ways. 


UT the remainder of a roaſted Turkey into Fillets, 
all to the Legs; prepare a Sauce with chopped 
uſhrooms, a bit of Butter, chopped Parſley, a Fag- 
pt, Shallots, half a clove of Garlick, Broth, Pep- 
er and Salt; boil it ſome time, then take out the 
weot and Garlick ; put in the Fillets to warm with- 
ut boiling, and add a Liaiſon of two Volks of Eggs 
nd Cream, and a Lemon Squeeze, when ready.— 


* may alſo dreſs it with Cullis Sauce, or any 
her, 


, then 
a fine 
brown 


Cuiſſes 
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Cuiſſes de Dindon en Fagon de Cui ſſes iOye, 
Legs of Turkies preſerved, like the Legs of Geef 


ROAST the Turkies till about half or three par 

done, and let them cool; then cut off the Le 
and Wings properly, and lay them cloſe in an eanbe 
veſſel, ſpreading ſome Salt upon each, and a few [; 
re] Leaves between; fift the Fat of the roaſting, n; 
it with freſh Hog's Lard, and melt a ſufficient qu 
tity of theſe together to pour into the pot, ſo az 
cover the whole; let it cool, and then cover it wi 
Leather or ſtrong Paper, and faſten it fo that the: 
does not penetrate, When you have occafion to u 
them, dip them in hot Water to melt off the Great 
and finiſh them in a Braze ; or broil them, and ſe 
with what Sauce or Ragout you pleaſe. 


Cui ſſes de Dindon en Surpriſe. 
| Sham Legs of Furkey. 


ONE a couple of Legs quite to the end, and 
the infide with a Farce made of Livers, Swee 
breads, Muſhrooms, Parfley, Shallots, Pepper a 
Salt, two Volks of Eggs, ſcraped Lard, and a lit 
Nutmeg ; ſew them up, and braze them with flic 
of Lard and Lemon : Serve with a Spanifh Sauce, 
Legs that have been ſerved before will alſo do for th 
Dith ; but then the Farce muſt be previouſly boil 
in Cullis, firſt covered with Bread Crumbs, and finihe 
in the oven. | 


Pates de Dindons d la Sainte Menehoutt, 
Stumps of Turkies, Sainte Menehoult; fried or broile 


SING E ten or twelve Stumps over a Charcoal fn 

pick them very clean, and cut off the Spurs 
Claws; braze them in a ſmall Stew-pan with f ay 
Broth, two glaſſes of white Wine, a Faggot, Thym( 
Laurel, Nutmeg, one Onion, a couple of Carrots 


: | 
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| -bree or four pieces, Pepper and Salt; when done, 


* dun them, dip them in the Fat of their Braze, roll 


Geer en in Bread Crumbs, and broil them ſlowly, baſting 
ee ſten with Butter: Serve with fried Parſley. — YO 
he 1 yy alſo fry them, being dipped in a good thick Bat- 


When they are brazed tender, you may ſerve them 
b what Sauce you pleaſe; alſo in Jelly, with Colours, 
nd Taragon Vinegar : Serve cold with the Jelly pro- 


ly laid . 
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Fricaſſee de Pigeons à la Poulette. 
White Fricaſſee of Pigeons. 


CALD a few Pigeons in hot Water, (if large ones 


and f cat them in quarters, middling in halves, and if 


„ SweeMWnall ones let them remain whole, truſſing the Legs 
per u rds) put them into a Stew-pan, with a — piece 
a li Butter, a flice of Ham, chopped Muſhrooms, a 


th fie ggot, Thyme, a Bay- leaf, and two Cloves; ſoak 
auce- em a little while, then add a ſmall quantity of Broth, 
for eh very little Salt, and whole Pepper; fimmer on 
bo ſlow fire, reduce the Broth, and take out the Ham 
finite Faggot ; make a Liaiſon with two Volks of Eggs 
d Cream, warm without boiling, and add a Lemon 
queeze —If you would garniſh the Pigeons with any 
Ing, ſuch as Sweet-breads, or Artichoke-bottoms, 


bro ed them in boiling Water before you put them to 


0a H Pigeons. —You may alſo dreſs them with Cullis, 
urs u many people do not like Cream, adding, in like 
vith mer, Sweet-breads and Artichoke-bottoms, which 
Thr"! be half done before mixing with the Pigeons, 


rots de require more time to braze than young Pigeons, 


which 


— — — — 
" 
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which are commonly uſed for this purpoſe. In f 
inſtance they are called Pigeons au Coulis. 


Fricaſſee de Pigeons aux petits Pois. 
Fricaſſee of Pigeons with Green Peas, 
PREPARE ſmall Pigeons as the former, or cut hen 


ones into quarters or halves; put them into a Ste 
pan with a good piece of Butter, a flice of H: 
what quantity of Peas you pleaſe, a faggot of Parſe 
and a little Broth and Gravy : When half done, 4 
a little Cullis ; finiſh the boiling, reduce the $a 
and take out the Faggot and Ham: If you pleaſe y 
may add a trifle of Sugar, Salt and Pepper, accor 
ing to taſte, —You may alſo dreſs them white, by q 
uſing Broth in the boiling, and finiſhing with tn 
Yolks of Eggs beat up with Cream. 


Fricaſſee de Pigeons d la Payſanne. 

Fricaſſee of Pigeons Country Faſhion, 

CU half a pound of Pickled Pork into thin ice 
and ſoak it on the fire about half an hour, wn 

it is half done; ſcald two or three large Pigeons 
boiling Water, cut them into halves, and put them 
the Pork, with a faggot of Parſley, Shallots, Thy 
Laurel, and two Cloves; ſoak them a little wh 
then add Water and whole Pepper: When done, ki 
and fift the Sauce, add three Volks of Eggs u 
Cream, and make a Liaiſon without boiling : Wit 
ready, add a little Vinegar. 


| Pigeons en Surtout. 
Pigeons Maſqueraded ; (ſee Chickens ditto). 


Pigeons au Soleil, | 
Pigeons of a fine bright Colour. 
QCALD ſmall Pigeons,” leaving both the Pinions: 
Legs, ſplit them a little at the back, and kei 


the Legs ſo as to keep them pretty cloſe ; braze ti 
| 0 
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+ 2 few ſlices of Lard, ſlices of Lemon, a Faggot, 
0 Cloves, a flice of Ham, Pepper, Salt, and a. little 
th : When they are almoſt done, take them out to 
in, and dip them in a good thick Batter made of 
our, two ſpoonfuls of good Oil, fine Salt, Cyder, 
mall Beer or Wine, poured in by little and little, 


=[n tt 


= xd flirred continually to make it of a pretty thick 
| 5 aniftence ; fry them in freſh Hog's Lard, or Oil, 
Part. MH 2 fine vellow Colour, and ſerve with fried Parſley. 


lt is the fine brown Colour which they ought. to 


Ne, 20 . . . 
. we when properly fried, which gives them the name, 


e Sau 


eaſe in ſereral other Diſhes, 
wa Pigeons Foures aux Piflaches. 
a Stuffed Pigeons and Piſtachio Nuts. 


ONE three or four large tame Pigeons, all to the 
” Wings and Legs; ſtuff them with a Salpicon made 
F Sweet-breads, fat Livers, chopped Muſhrooms, 
rflev, Shallots, Pepper and Salt; few them up as 
f whole, and braze them with ſlices of Lard and 
al, a Faggot, a glaſs of white Wine, and as much 
roth: When done, fift and ſkim the Sauce, add two 
boonfuls of Cullis, and boil a moment ; then add a 
mall handful of ſcalded Piſtachio-nuts, and ſerve 


n {lic a 
Ir, un 
CONS 
them 
Thri 


e Wh 8 
pon the Pigeons. 
ie, & 0 af RE 
pos 1 Pigeons au Court Bouillon. 
: Wü 


e Turkey; this is done the ſame, allowing for the 
difference of time in brazing, &c, 


Pigeons & la Sainte Menehoult. 


HIS has been repeated fo often, that I ſhall forbear 
giving any further direction about it, except any 
material reaſon ſhould require it; as common ſenſe 
ill guide, for the different ſorts of meat. 


P geons 


- — — — —_— 


cut four flices of Ham, which ſoak ſome time 


238 The PRoFESSED Cook, 


| Pigeons Glaces aur Legumes. 
Pigeons Glazed and ſerved with ſtewed Green 


＋ HEY are larded and brazed like Fricandeaux ; 

Chickens, as before directed; finiſh the fame : 
and ſerve with ſuch ſtewed Greens as the ſeaſon: 
fords, or as fancy directs. | 


Pigeons d la Pe igord au Gratin. 
Pigeons Perigord. 


PEEL as many whole Truffles as you have Pigeon" 

and put them into a Stew-pan with a glaſs of wh 
Wine, a ſlice of Ham, Broth, a Faggot, and u 
Cloves, and ſimmer them ſome time: Truſs four 
five ſmall Pigeons, the Legs inwards ; take a lit 
Broth and Flour, with a few ſlices of Lard and 
mon, Pepper and Salt; make this boil, and fiir 
continually, then boil the Pigeons flowly therci 
The Truffles being done, take out the Faggot a 
Ham, put the Pigeons to them, and fimmer the 
ſome time together: Make a little Forced - meat wi 
Livers of Poultry, chopped Muſhrooms, Truffl 
Parſley, and Shallots, mixed with a little ſcrape 
Lard, two Yolks of Eggs, Pepper and Salt ; putt 
into the bottom of the Diſh, and place it on 12 
to make it catch at bottom; drain the Fat off : 
ſerve the Pigeon upon it, intermixed with the Traffic 


Pigeons au Cingara, (an old Gaſcoon Word.) 0 


BRAZE four Pigeons with ſlices of Lard and BH 
a faggot of ſweet Herbs, a little Salt and Peppe 


Water to make them freſh, then ſoak them in a Ste 

an on the fire until they are done; take them ov 
and put a little Cullis into the ſame Pan, with a 
Vinegar, to gather what remains at the bottom, 
boil it a moment; put the four ſlices of Ham ue 


pieces of fried Bread of the ſame bignels, — i 
f i900 
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intermixed, and pour the Sauce over all; or 
10 — the Ham ſlices upon the Pigeons, with the 


ens, poured over them. 


LUX z 
ne wa 
on 2 


Pigeons & la Broche q diferentes Sauces & Ragouts. 
waſted Pigeons with different Sauces and Ragouts. 


PKE a Farce with the Livers, Muſhrooms, Par- 

ley, Shallots, ſcraped Lard, two Yolks of Eggs, 
epper and Salt; ſtuff the Pigeons with it, and roaſt 
em with a flice of Lard wrapped in Paper, or with- 
t; and ſerve them with what Ragout you think 
per, or is moſt convenient. — Lou may alſo braze 


em, and ſerve with what Sauce or Ragout you pleaſe, 
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Pigeons au Baſilic. 
Pigeons with Bafil, 


RAZE what Pigeons you pleaſe in a common Braze, 
the Legs being truſſed inwards; make a Farce 
ih Bread Crumbs ſoaked in Cream till it is quite 
ick, Beef Suet ſcalded, a little chopped Bafil, Par- 
„green Shallots, Pepper and Salt, mixed with 
ks of Eggs: When the Pigeons are done, drain 
m, and let them cool, then wrap them all over with 
ne of this Farce; bathe them in Eggs, ſprinkle 
m with Bread Crumbs, and fry them of a good 
bur: Serve with fried Parſley.—Y ou may alſo pre- 
e this Diſh. with Pigeons which have been ſerved 
ready, with or without a Farce: Cut them in two, 
them in thick Batter and Bread Crumbs, and fry 
m as before: Serve with fried Parfley. 


Pigeons en Hochepot a I Eſpagaole, 
Hotchpot of Pigeons, Spanifh Faſhion. 
RUSS two or three large Pigeons, and boil them: 
in a ſmall Soup-pot with Broth, all ſorts of Roots 
led, as. Carrots, Parſneps, Celery, one dozen of 
ll Onions, a faggot of Parſley, Shallots, Thyme, 
| one 
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one Laurel-leaf, whole Pepper and Salt; boil cn 
flow fire with little Liquor: When they are done 
put the Pigeons into the middle of the Diſh, take 9 
the Faggot, and place the Roots round, well int 
mixed: Serve with a Spaniſh Sauce. 

Pigeons are alſo ſerved with any forts of few 
Greens ; and in this inſtance they are brazed by the 
felves, and ſerved upon what Greens you pleaſe, 
Obſerve, that they take their name from the Gree 
with which they are ſerved, as, Pigeons d la Bratt 
Chicoree, &c. that is, Pigeons brazed with Succory, & 


- Pigeons en Crepine au Plntife. 
Pigeons in Cowl, Pontiff Sauce. 


HEY are done as all other directions to the far 

purpoſe, ſtuffed with a good Farce made of Swen 
breads, or Veal Kidney, Herbs, &c. brazed, 2 
ſerved with the above Sauce. ä 


Pigeons aux Ecreviſſes. 
Pigeons with Craw-fiſh Cullis. 


OIL the Tails*of the Craw-fiſh whole in go 

Broth ; you may alſo add a little Cream to tl 
Craw-fiſh Cullis, and one or two Volks of Eggs, 
give more conſiſtence: Dreſs four middling Pigeon 
two being larded like Fricandeaux, and a couple. 
Sweet-breads cut in two, and two of the pieces [arde 
alſo: Glaze the larded pieces; and to keep the otic 
white, put a ſlice of Lemon and a ſlice of Lard upt 
each, while brazing : Theſe may either be ſerved vi 
ſtewed Greens, or with the uſual Sauce.—Pigeons a 
Parmeſan are done after the ſame manner as all o 
Diſhes under the ſame direction: Alſo au Gratn 
Obſerve, that as four Pigeons alone look rather nab 
in a Firſt-courſe Diſh, they ſhould be garniſhed m 
Sweet-breads, Artichoke-bottoms, Forced-meat Bal 
Cheſnuts, Olives, or whole Craw-fiſh, well taſtec, u 


brazed together, 
razed tog Pim 


ſon v 
little 
fn 


upon 


the B 
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Pigeons q la By, a PF Italienne. 


Pigeons à la Bry, (the Inventor's name) with Italian 
Sauce. 


RUSS two or three large tame Pigeons as for roaſt- 
ing; make a Stuffing with the Livers, chopped 
"ith Parſley, Chibol, a trifle of Garlick, ſcraped 
Lard, Pepper and Salt, and mix it well with two 
Yolks of Eggs ; lard the Pigeons with ſprigs of green 
Parſley pretty thick, and, while roaſting, baſte them 
often with freſh Hog's Lard, to keep the Parſley green 
and criſp: Serve with Sauce & P1talienne, which you will 
ind in the Sauce Articles. 


Pigeons d la Creme aux Ecreviſſes. 
Pigeons with Cream and Craw-fiſh, as a Fricaſſee. 


BRAZE the Pigeons with a few flices of Lard and 

the ordinary Scaſoning: Make a Ragout with ſmall 
Craw-fiſh well picked, by putting them into a Stew- 
pan with a few Muſhrooms, a faggot of Parſley, a 
fey Chibols, a little Baſil, two Cloves, and a proper 
quantity of good Butter; keep them a little while 
upon the fire, and then add ſome Broth, Pepper and 
delt; reduce till it is pretty thick, and make a Liai- 
on with three Volks of Eggs beat up with Cream, a 
little Nutmeg, and ſome Parſley ſcalded and chopped; 
ini as uſual without boiling, and ſerve the Pigeons 
upon the Ragout. 


Pigeons au Beurre d Ecreviſſes. 
Pigeons with Craw-fiſh Butter. 
THEY ere prepared by ſtuffing ſome of the Butter 
under the Skin of the Breaſts, then roaſting them, 
md ſerving them with Conſommee Sauce, a little of 


fie Butter being mixed therein, — See the method of 
making Craw-fiſh Butter, hereafter, 


R | Pigeons 


put theſe laſt into a Stew-pan by themſelves, ' wit 
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da 
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Pigeons accomparnees aux Eereviſſes, 


Pigeons accompanied with Craw-fiſh, 


RA E the Pigeons in a light Braze, with the li. 

number of large Craw-fiſh ; ſeaſon the Braze pr, 
perly, and ſkim and ſift the bottom of it to ſerve wi 
the Pigeons, intermixed with the Craw-fiſh, and add 
what ſeaſoning you pleaſe to the Sauce, 

Small Pigeons are alſo ſometimes ſerved in the 
Shells of large Craw-fiſh, which muſt be proper 
picked of the ſmall Claws, and the Meat made int 
a Farce, Put a ſmall brazed Pigeon into each Shell 
and place the Farce round them ; then rub them ore 
with Volks of Eggs, and put them into a Stew-pan 
with a few flices of Veal, a glaſs of white Wine, aud 
a few ſpoonfuls of good Cullis : When done, ſkin 
and fift the Sauce, add a little more Cullis, and ferre 
them hot. — The Pigeons require but a ſhort time 
to braze. 


Pigeons d la Charmante. 
Pigcons in a delightful Manner. 


CAL D five or fix ſmall Pigeons, and braze then 
with a few flices of Lard and peeled Lemon, Pen 
per, Salt, a faggot of ſweet Herbs, and Broth, Laid 
three or four Sweet-breads as for Fricandeaux, and 


ſome Broth, a few thin ſlices of Veal Fillet, a Fag 
got, a few Chibols, two Cloves, and a little Bafi 
braze ſlowly ; and when done, fift and ſkim the Braze 
and reduce it to a Glaze, to rub over the larded fide 
of the Sweet-breads ; add a little Conſommee to gz 
ther the remainder of the Glaze which may ſtick t 
the bottom of the Pan, fift it again through a fert 
and add a little more Pepper and Salt, if neceſſary 
and a good ſqueeze of Lemon. Intermix the Pigeon 


and Sweet-breads upon the Table-diſh, and 22 tha 
aunt 
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ence over the former, but not over the latter, as it 


nould ſpoil the colour of the Glaze. 


Pigeons au Monarque. 


wy — Pigeons Royal Faſhion. 
ve Wit gIN GE what number of Pigeons of an equal big- 
nd add neſs you pleaſe, put a peeled Truffle in each, and 


vire them a fry in Butter, with chopped Muſhrooms, 


in the berley, Chibols, a ſlice of Ham, Pepper and Salt; 
ropeti den put them into a Stew-pan to braze, with a few 
de indices of Veal firſt ſcalded, and the firſt Seaſoning over 


the Pigeons 3 cover them with thin ſlices of Bacon, 
ind a Laurel-leaf, and put a ſheet of white Paper over 
the whole; ſtop the Pan cloſe, and ſimmer on a flow 


Shell 


m Oper 


eW-pan 

e, mere until they be quite tender: Take out the Pigeons, 
„ fein ad wipe off the Fat; fift the Braze, boil a moment 
d ſere to tim it very clean, and, when ready, add a Le- 


t time non Squeeze, and ſerve it upon the Pigeons, 


Pigeons en Surprive d la Ravigotte, 
Pigeons Maſked, with Ravigotte Sauce. 
CALD five or fix ſmall Pigeons, and truſs them 


e then with the Legs inwards ; ſcald alſo as many Cab- 
» Pep we Lettuces for a quarter of an hour, and then 
Lu breeze out the Water; make a Farce of roaſted 
x, W oultry, ſcalded Suet or Cow's Udder, Bread Crumbs 
„ i ec in Cream, chopped Parſley, Chibols, Shallots, 
a FagWWFepper and Salt; mix theſe well together with raw 
Bail WW'olks of Eggs, and put ſome of this Farce into each 


Braze 
ed fide 
to ga 
ck { 
| fieve 
effary 
1geon! 
ur the 
Sauk 


etuce, and a Pigeon in the middle; tie them very 
Rell with packthread, and braze them in a ſmall Pot 
If Stew-pan, with a little Broth, a flice of Ham, a 
woot of ſweet Herbs, half a clove of Garlick, (or 
"0 of Shallots) a Laurel-leaf, two Cloves, and a lit- 
le Salt and coarſe Pepper: When they are done, take 
dem out; ſqueeze them gently in a clean Cloth to 
2 extract 


| 
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extract the Fat, and ſerve with hot Ravigotte Sauce, 
See the Sauce Articles. 


Pigeons a la Creme, 
Pigeons with Cream Sauce, 


GINGE the Pigeons on a Charcoal fire, truſs then 


as the laſt, and ſcald them a moment in boilin 

Water; ſplit: them a little at the back, and fill them 
with a Farce made of ſcalded Sweet-breads cut into 
dice, mixed with chopped Muſhrooms, Shallots, Par. 
ſley, Pepper, Salt, and ſcraped Lard ; braze them 
between thin ſlices of Lard with a few ſpoonfuls of 
Broth, and when done, drain and flatten them a little: 
place a Farce made of Poultry and proper ſeaſoning, 
mixed with raw Yolks of Eggs, as uſual, round each 
Pigeon ; roll them in Veal Cowl, dip them, in Yolks 
of Eggs, and then in Bread Crumbs, drop a little Oil 
over them, and give them a good colour 1n the oven; 
When ready, wipe off the Fat, and ſerve with a good 
rich Cullis Sauce; that which is called Reftorant, (or 
the richeſt) is as proper as any. 


Pigeons au Parmeſan, et au Gratin. 
Pigeons glazed, or with Parmeſan Cheeſe, 
« INGE five or fix ſmall Pigeons, and ſtuff them 


with a Farce made of their Livers, with ſcrape 
Lard, chopped Muſhrooms, Shallots and Parſley; 
ut them into a Stew-pan upon thin flices of Veal 
and flices of Lard over them, with a few ſpoonfuls of 
Broth ; fimmer on a flow fire, and when done, take 
out the Pigeons: Put a little Cullis into the famd 
Pan, boil it a moment, and ſift it in a ſieve; put 
little of this Sauce into the Table-diſh, with raſpet 
Parmeſam Checic, and the Pigeons upon it; then add 
more Sauce and Cheeſe, and keep the Diſh on aſhd 
fire, with a proper cover whereupon to place hot cou 
ſufficient to give the Cheeſe a yellow-brown Colour 
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luce. ¶ reit may be done in a ſoft oven: Serve it dry,—For 


he Gratin; take a ſcalded Sweet-bread and two fat 
Livers, and cut them into two or three pieces; rake 
il} two or three Artichoke-bottoms half boiled, with 
i fey Muſhrooms, a flice of Ham, four ſmall Pigeons 


them Wi fnged and fcalded, a little Parſley and Thyme, half 
iling n clove of Garlick, a few Chibols, two Cloves, one 
them WW Laurel-leaf, and a proper quantity of Butter; give all 
into WW: fry in a Stew-pan for a few minutes, then add ſome 
Par WW Gravy and a glaſs of white Wine, a little Broth, 
them WW coarſe Pepper and Salt; fimmer flowly, and when 


11s of 
little; 
ning, 


lone, ſkim off the Fat very clean, pour half of the 
dauce into the Table-diſh, and place it on a pretty 
ſmart fire until it forms a Gratin, viz. catches at the 


each WM bottom; then put the Pigeons thereon, and the re- 
Volks mainder ; ſimmer a little while together that the Ra- 
le Oil gout may take the taſte of the Gratin; and when ready 
oven: to ſerve, add a Lemon Squeeze to the remainder. of 


good 


the Sauce, and pour 1t over all. 
t, (or 


Pigeons d la Fiane. 
From the Name of the Inventor, 


AKE a good Puft-paſte, cut it into pieces of a 
proper bigneſs, and preſs each hard into a -Scol- 


them bp-ſhell, to make it take the form thereof, and then 
crapediM bake them in the oven; obſerving to prepare double 
rſley de number of theſe artificial Paſte-ſhells to the num- 
Veal ber of Pigeons you intend to dreſs. Take three or 
fuls bur pretty large Pigeons, ſcald them, leaving the 
„ Legs, Wings, and Heads, and braze them in well- 
> (nM ſcaloned Braze till about half done; then take them 


put aut, dip them in a Batter made of Flour, Oil, white 
raſpe Wine or Beer, the White of an Egg beaten up, and 
en ad little Salt, taking care that it be neither very thick 
n abe or thin: Laſtly, fry the Pigeons of a fine yellow 


t coal 
olour 
0 


wlour, ſerve one in each of the Paſte-ſhells, and 
(ver them over with another. 


R 3 Pigeons 
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— — — 


246 The PROFESSED Cook, 


Pigeons aux Ailes, aux Grenadins, 
Pigeons as if alive, with Fricandeaux, 


TAKE half a dozen Pigeons of equal bigneſs, 

ſcald them without taking off the Heads g 
Wings; truſs the Legs within the“ Body, and py 
ſmall ſkewers in the Necks, to keep them in the fan 
in which they appear when feeding; braze them flow 
for about an hour in a White Braze, with a few flics 
of Ham, Veal, and Lard, placing the Pigeons upen 
the Meat, backs undermoſt, and laying thin ſlices a 
Lard over them; ſeaſon them with a little Salt and 
coarſe Pepper, half a pecled Lemon fliced, a glaſs d 
white Wine, a little Oil, and ſome ſweet Herbs. Pr; 
pare a ſmall Fricandeau, which lard, braze, and ga 
as uſual : When ready to ſerve, place the Fricandeay 
in the middle of the Diſh, and the Pigeons round it 
ſticking the Bills therein as if they were feeding upg 
it; fift and ſkim the Braze as uſual, add a little Culli 
to thicken it, and pour it over the Pigeons only, an 
not over the Fricandeau. 


mat 
of : 
thre 


ſervi 


Pigeons a la Brunette. 
Brown Pigeons. 


. SINGE five or ſix middling-ſized Pigeons, lard ther 

thoroughly with Truffles, and give them a fry | 
a Stew-pan with a few ſpoonfuls of Oil or Butter 
chopped Truffles, Parſley, and Shallots ; then pu 
them with all their ſeaſoning into another Pan, gar 
niſhed with ſlices of Ham and Veal, cover them orc 
with thin ſlices of Lard, and ſoak them about half an 
hour on aſhes fire; add a glaſs of white Wine,? 
much Broth, and finiſh the brazing ; take out the I! 
geons, put a little Cullis to the Braze, boil it a mo 
ment, ſkim and fift it well through a fieve, add 4 
Lemon Squeeze, and ſerve it upon the Pigeons. 
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| Pigeons au Reverend, 
Pigeons the Clergyman's Faſhion, 


RUSS good large Pigeons with the Legs inwards, 
ſplit them «a. the Back, flatten them a little, and 
marinate them about an hour in Oil, with the Juice 
i a Lemon, two whole cloves of Garlick, two or 
three Spice Cloves, Thyme, Laurel, Pepper, Salt, - 
Bafil, and Parſley ; then try them in Hog's Lard, and 
brie with fried Parſley. 


Pigeons d la hate. 
Pigeons in a hurry. 


TRIM ſmall Pigeons, and put them into a Stew- 

pan with a good piece of Butter, a glaſs of Wine, 
half a Lemon ſliced, a bunch of Parſley, Chibols, 
Shallots, Bafil, two Cloves, a flice of Ham, and a 
few ſmall ſlices of Veal firſt ſcalded; put the Pan 
upon a briſk fire for about a quarter of an hour, then 
place them upon a flow fire, ſimmer them till perfectly 
done, and ſerve with what Sauce you pleaſe. 


Pigeons au Gros Rent. 
Pigeons with a Ragout. 


SIN SE middling-fized Pigeons, and leave the Legs 

at full length; ſtuff them in the Craw with a Farce 
made of their Livers, ſcraped Lard, chopped Truffles 
or Muſhrooms, Shallots and Parſley, mixed with Yolks 
af Eggs; give them a fry in Butter, and then wrap 
each Pigeon in a ſlice of Veal larded as for a Frican- 
dean, and roaſt them: Serve with any of the follow- 
ng Ragouts, viz. of Sweet-breads, Muſhrooms, Truf- 
les, Cocks-combs, or fat Livers, properly reliſhed 
mth Pepper and Salt, and a good Lemon Squeeze. 


R 4 ] Pigeons 
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Pigeons a la Mel. 
| Pigeons with Marrow, 


RUSS tolerable-ſized Pigeons as for roaſting, ng 
ſtuff them with a Farce made of Beef Marg; 
two Anchovies, Shallots, Parſley, a few Tarragon. 
leaves, and a little Pepper, mixed with raw Volks gf 
Eggs; wrap the Pigeons in ſlices of Lard and Pape 
roaſt them, and ſerve with a Sauce made of Culliz, | 
glaſs of white Wine, as much Broth, two ſlices q 
peeled Lemon, a few Rocomboles bruiſed, a little 
Salt and Pepper; boil this about half an hour, reduce 
it to a good confiſtence, and fift it through a fiere, 
then add a piece of Butter and ſome chopped Parſley, 
ſimmer it a little, and ſerve it under the Pigeons, | 


Pigeons d la Provencale. 
Pigeons Provence Faſhion. - 


Ts the Pigeons as for boiling, put them into 2 

Stew-pan with a ſpoonful of Oil, ſcalded Sweet: 
breads, Muſhrooms and Truffles, (or you may leare 
out the Truffles if you pleaſe) a clove of Garlick, 2 
faggot of ſweet Herbs, two Cloves, and a few Bafil 
leaves; fimmer them a moment, add ſome Broth Cul- 
lis, and a glaſs of white Wine, and ſtew them ſlowly: ils: 
When done, ſkim the Sauce, add three Volks cf 
Eggs beat up with ſome Broth, two Shallots finely 
chopped, a little Nutmeg and Pepper; make a Lia 
ſon without boiling, and add a Lemon Squeeze when 
ready to ſerve, 


Pigeons en Heriſon. 
| Pigeons like Hedge-hogs. 
JN preparing this Diſh the Pigeons are larded with 
Ham, the ends of the Lardons being left pretty 


long, ſo as to reſemble the thorns of a Hedge-nog; 


they are then ſtuffed with a Salpicon half ſtewed, ant 
| afterwards 
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frerwards brazed with proper ſeaſoning, like all other 


Ragouts, and ſerved with what Sauce you pleaſe. 


Pigeons à l Intendante. 


— Pigeons the Comptroller's Manner. 
gon. HES E are dreſſed nearly the ſame as Pigeons d la 
iS of Princeſſe, (See pag. 250.) only that in this Diſh 


per, Wc Truffles are omitted. 
15, 4 
$ of 
little 
duce 
ere; 
ley, 


Pigeons aux Oignons en Crepine. 
Pigeons in Cowl, with Onions. 


HUT a dozen of large Onions into dice, put them 
Þ in a Stew-pan with a good quantity of Butter, 
d ſtir them over a flow fire till they are done; when 
ber are cool, mix them with three raw Volks of 
gs, a little ſcraped Lard, a pinch of pounded An- 
ked, two chopped Anchovies, Salt and Pepper.— 
cke ſmall Pigeons brazed as uſual, wrap them in 
me of this firſt preparation, and afterwards in pieces 
f Veal Cowl ; folder the Cowl with Volks of Eggs, 
ll them in Bread Crumbs, and lay them in the Ta- 
e-diſh ; pour a few drops of Oil or melted Butter 
er them, place them in the oven to take a good 
Hour, and ſerve under them a Sauce made of good 
ulls and Conſommee. | 


ks of 

fnch Pigeons d la Crapaudine, 
Lil Pigeons like a Toad. 
when 


INGE the Pigeons, and truſs them with the Legs 
inwards; and, to give them the form required, 
re the Head on, ſplit them at the Belly, and turn 
e Breaſt over the Head; otherwiſe cut the Pinions 
the Neck off, and ſplit them at the Back: Ma- 
ate them about an hour in Oil, with ſprigs of green 


prety ler, whole Shallots, chopped Muſhrooms, Pepper, 
og; , and a few chopped Chibols ; roll them in Bread 
|, was ſeveral times, dipping them each time in the 
rwards Marinate, 
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, Marinate, to make as much of the Crumbs 7: 
thereupon as poſſible ; broil them over a clear +, 
baſting with the remainder of the Marinate, Wh, 
they are done, ſerve a clear Sauce under them, nud 
of Cullis, a little Verjuice or Vinegar, Pepper 


Salt; or with a Ravigotte. 


Pigeons a la Martine. 
Flatted Pigeons. 


HEY are dreſſed in the ſame manner as the lt 

except that the Sauce is different. The proye 
Sauce for this Diſh is made with Cullis, a piece c 
Butter rolled in Flour, a pounded Anchovy, with 
few chopped Capers, Shallots, a little Nutmeg, Pe 
per and Salt; warm all together, and when read 
add a Lemon Squeeze, and Serve the Sauce under th 
Pigeons, Þ 
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Pigeons a la Princeſſe. 
Pigeons, the Princeſs's Faſhion, ſo called from t 
Richneſs of the Preparation. 


SCALD fix ſmall Pigeons, truſs them as for boiling 

and braze them between ſlices of Lard, and 
many peeled Truffles, with a glaſs of Wine, a lin 
Broth, and a faggot of ſweet Herbs. Scald allo 
Artichoke-bottoms, and braze them in another e 
with a little Broth, two ſlices of peeled Lemon, Pe 
per and Salt. In a third Pan braze alſo ſlowly 
ſcalded Sweet-bread, one or two fat Livers and Mult 
rooms, all cut into dice, with a proportionable qua 


tity of Butter, and a little Broth. When three pay" 1"! 
done, add the bottom of the Pigeon-braze to this bunc] 
(being properly ſkimmed and fifted) ſimmer them t l, Ba 
gcther, and reduce the Sauce pretty thick; make % 
Liaiſon with Cream and Volks of Eggs, add fot lf fo 
Parſley ſcalded and finely chopped, a little Num - 


and Lemon Juice ; pour ſome of the Sauce * 
20h 
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Tible-diſh, put the Artichoke-bottoms therein, and 
lace one of the Pigeons upon each; intermix the 
Truffles, &c. between the Pigeons, and pour over the 
--mainder of the Ragout. 


I fire 
Whet 

mad 
IT ant 


Compòte de Pigeons, au Sang. 
Stewed Pigeons, with Blood. 


N the preparation of this Diſh the Pigeons muſt be 
taken alive from the Dove-houſe, killed imme- 
ately, and the Blood ſaved, ſqucezing a little Lemon 
herein, and ſtirring it continually to keep it from 
urdling. Scald the Pigeons, and truſs the Legs 
thin the Bodies; put them into a Stew-pan with 
| ſcalded Sweet-bread, a few Muſhrooms, ſome But- 
r, a ſlice of Ham, a bunch of Parſley, a ſmall 
bore of Garlick, two Cloves, Thyme, Laurel, and 
fil; place them on the fire till they catch a little, 
hen add ſome Broth, a glaſs of white Wine, Pepper, 
alt, and a few ſpoonfuls of Cullis ; when half done, 
dd a few Onions boiled tender in Broth,- make a 
hauce with good Cullis, form a Liaiſon with Volks 
Eggs and the Blood, put theſe to the Ragout, and 


de lat 
prope 
ece 0 
with 
bee 
read) 
ler th 


m 


or wer them together till of a proper thickneſs ; take 
| 1 WW" fc Ham and Parſley, and ſerve with ſhort Sauce. 
lſo f 


Pigeons d la Danbe, et au Fenouil. 
Pigeons dobed, with or without Fennel. 


NOE and truſs large Pigeons as Chickens for boil- 
ing, lard them through and through with large 
ons, ſeaſoned in Spices, put them into a Pot that 
Il juſt hold them, with flices of Veal, Ham, and 
bunch of Parſley, Chibols, Shallots, Thyme, Lau- 
i, Bafil, three or four Cloves, coarſe Pepper, a glaſs 
two of white Wine, and finiſh them on a flow fire. 
lf for a Firſt-coarſe Diſh, ſift the Braze, and ſkim 
the Fat very clean ; add a little Cullis to thicken 
ad ſerve it upon the Pigeons, —lf they are intend- 
cd 


T Pe 
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ed to be eaten cold, lay the Pigeons on the Ty 
diſh, fift the Sauce over them without Cullis, and | 
them bye in a cool place.—In the laſt. inſtance, f 


Pigeons are brazed as uſual, being previouſly ug; [Al 
with a Farce made of their Livers and proper feat 8 
ing, and a little Fennel ſcalded and chopped fine. 8" i 
with Fennel mixed with Butter and Cullis for Sue et 
which may be ſerved with them whether they ; ads 
brazed or roaſted. roth, 
reppe 
Pigeons & Eminence. LM 
Pigeons the Cardinal's Faſhion, e. 
TAKE ſmall Pigcons that have been brazed, a 
put them into the Shells of large Craw-fiſh; hr; 
them a little while together, with a few ſlices of Ve 
and Ham, and proper ſeaſoning. They are finihi R 
after the ſame manner as the Pigeons accompayntes a in 
Ecreviſſes, (ſee pag. 242.) and ſerved with the Sauce WR" © 
the laſt brazing, (being properly ſkimmed and fifted anti 
adding a little Cullis thereto, and reliſhing them t ons 
perly with Lemon Juice. 5 
Pigeons q P Allemande. em | 
Pigeons German Faſhion. . 
RIM a quarter of a hundred of ſmall Crau-fH ils, 
and put them into a Sauce-pan with a good pie ſte 
of Butter, ſome Muſhrooms, Thyme, Laurel, a bu uz 
of Parſley, a few Chibols, two Cloves, and a {lice ( 
Ham; keep them on a briſk fire for a few minut 
add ſome Broth, Pepper and Salt; braze about Higeo 
an hour, and reduce the Liquid to a good confiſtenc AK 
then take out the Parſley and Ham, make a Lia l b 
with raw Volks of Eggs and Cream, and, when ea f 
add a Lemon Squeeze, and ſerve upon ſmall P S. 
brazed as the laſt, my 
| ad, | 


Pi 
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Lib. Pigeons d I Echabotte. 
nd p Pigeons farced with Shallots. 
© E a Farce with the Livers chopped with a few 
= Shallots, and mixed with Butter, Pepper, Salt, 
eaſon 


1 the Volks of two Eggs: Stuff the Pigeons, and 
at them, being wrapped firſt in Lard, and after- 
nds in Paper: Serve with a Sauce made of a little 
oth, a piece of Butter rolled in Flour, a little Salt, 
per, and grated Nutmeg ; make a Liaiſon without 
viling, add a good Lemon Squeeze, and ſerve under 
ge Pigeons. 


le 1 
Sauce 


oy 7 


Pigeons en Matelotte. 
Matlot of Pigcons. 


RUS S four middle-fized Pigeons as for boiling, 
F finge them, and ſcald each with a couple of An- 
bovies; put them into a Stew-pan with a proper 
antity of Butter, one dozen (or more) of ſmall 
ons, a faggot of Parſley, Chibols, one or two Shal- 
ts, two Cloves, and a little ſcalded Fennel; give 
em a few turns on the fire, and afterwards fimmer 
em ſlowly in Broth, with a glaſs of white Wine, 
arſe Pepper and Salt: When they are about three 
ts done, ſkim off the Fat very clean, add a little 
ulis, with ſome ſmall Sauſages ſcalded, and finiſh 
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pic e fiewing; reliſh the Sauce with a good Lemon 
bundWuccze, | 

lice ( : 2 ; 

nut Timbale de Pigeons au Fume, et en Pate. 

: na iocons of a Game Flavour, in Moulds or in Paſte. 
Rene 


ſAKE 2 Farce with a ſtale Hare or Rabbit, a few 

bits of Ham, Cow's Udder or Beef Suet, ſcraped 
ad, fine Spices, Truffles or Muſhrooms, . Chibols, 
d Shallots, mixed with raw Volks of Eggs: Gar- 
In 2 Mould or a ſmall Stew-pan with thin flices of 
ard, put three parts of the Farce thereon, —__ 2 

ole 
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Pig 
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hole in the middle, for the reception of a cold p; 
Ragout, with all the Liquor belonging to it; * 
the remainder of the Farce upon the Ragout, fle 
it up with Volks of Eggs, cover it with ſlices of Lan 
and put it into the oven; or finiſh it on a flow ff 
with a proper quantity of hot Coals upon the cor 
of the Pan. When ready, turn it over gently, ty 
off the Lard, wipe it clean from Fat, make a itt 
hole at the top to pour in a Sauce Pontife, or any othe 
and reliſh it with a good Lemon Squeeze, | 

The fame may be done with Puff-paſte, for th 
making of which the Author recommends Oil or fre 
Hog's Lard ; but Butter, if really good, is nud 
preferable. 


- Poupeton de Pigeons aux Choux-fleurs, 
| Pigeons maſked with Colliflowers, 
IN this Diſh the Ragout is prepared as in the l 


directions; the Pigeons are covered with a goo 
rich Cullis, and then maſked, or perfectly hidden wit 
ſtewed Colliflowers. 


Pigeons aux Truſes. — 
Pigeons with Truffles. * 


JN this preparation the Pigeons are larded nit 

Truffles and Ham, and brazed with Veal, Ha 
and a few chopped Truffles ; their Broth ſerving ft 
Sauce, with a little Cullis, and a Lemon Squee! 
added thereto. They may alſo be marinated for abou 
an hour in Oil, and all forts of ſweet Herbs, the 
cut in two, dipped in good Batter, and fried, ( 
they may be dreſſed in all the different ways 0 
Chickens, allowing for the time of boiling, roaſting 
or brazing. 
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Ms Canards, Canetons, Oyes, & Oiſons. 


of Ducks and Ducklings, Geeſe and 
Goſlings. 


Canard aux petits Pois. 
Duck and Green Peas. 


RUSS 2 Duck (or two Ducklings) like a Fowl for 
boiling ; ſcald it, and braze it with ſlices of Lard 
mu Lemon, a little Broth, whole Pepper, Salt, a 
got, two Cloves, Thyme, and half a Leaf of 
nel: Put a quart of Peas into a Stew-pan, with a 
of Butter, a faggot of Parſley, - a little Mint, Broth 
u Gravy : When done, add a little Cullis, Pepper 
Salt, and ſerve upon the Duck, being well drained. 


Canetons Ronles. 
Duckling Rolled. 


PXE. a good Forced-meat with Breaſts of roaſted 
Poultry as uſual ; cut a pretty large Duckling in 
jo, bone it thoroughly, and lay the Farce thereupon; 
| wid! it up, tie ſlices of Lard round it, and boil it in a 
le Broth, with a glaſs of white Wine, a Faggot, 
{two Cloves : When done, ſqueeze the Fat gently 
t and wipe the Duck clean: Serve with what Sauce 
r abo pleaſe —Small Ducklings may be dreffed in the 
e manner, obſerving only that they muſt not be 

[11 TWO, . 


Canetons en Hatereau. 


Duckling's roaſted on ſmall Skewers. 


UT one or two Ducklings into quarters, bone them, 
and fill each piece with a Forced-meat, like the 
mer; roll them tight, lard them like a Fricandeau, 

and 


e , œ vienn!n; C7; ——ů— —-n . ——ñ— =ê 
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and put them on ſkewers to roaſt : Serve with a Say 
made of Jelly Broth, Cullis, half a glaſs of Wine 
Faggot, a flice of Lemon, Pepper and Salt, boiled 
little while together, and fifted. —You may 'alſo bra 
a whole Duck, ſtuffed with the like Forced- meat, 2x 
_ ſerve with what Sauce you think proper. The $a 
gives it the name. 


Canetons de Rouen d la Broche, 
Rouen Ducklings roaſted. 


IF you would have them for a Firſt-courſe Dil 

give them a few turns with Butter in a Stey-y, 
then wrap them up in Paper to roaſt : They muſt y 
be too much done. Serve with a good Conſomm 
Sauce, chopped Shallots, the Juice of an Orang: 
Pepper and Salt. — If for a Second-courſe Dih, ro; 
them criſp without Paper, and ſerve alſo with Ju 
ot Seville Orange. 


Canetons a Þ talienne. 
Ducklings Italian Faſhion, 


UT one or two Ducklings into a Stew-pan to f 

mer a little while on a flow fire, with fine 0. 
Parſley, Shallots, Muſhrooms, Pepper and Salt; the 
put them into another Pan upon a few flices of Ve 
and Ham, and all the firſt ſeaſoning ; cover them wit 
ſlices of Lard, and ſoak on a very flow fire; .the 
add a glaſs of white Wine and Broth, and finiſh t 
brazing : Add ſome Cullis to the Sauce, ſkim ti 
Fat off very clean, and fift it in a fieve; wipe t 
Ducklings clean, drain out the Fat, and ſerve tl 
Sauce upon them; or a Sauce 1talienne. 


Canetons en Fricandeaux. 
Ducklings in Fricandeau, 
ARE larded and brazed as the former; then gh 
and finiſhed according to all fimilar directions. 


au 
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| Canetons 4 la | Purbe Verte. 
Diaucklings with Green Peas Porridge. 
JUT a few ſlices of Veal and Ham into a Stew- pan, 
with one ſliced Onion, and two Carrots cut into 
ieces ; ſoak theſe together on a middling fire, and 
d ſome Broth when it begins to catch like a Cullis; 
hen boil on a flow fire till the Meat is done: Simmer 


four Peas about half an hour, with a bit of Butter, 
he green Tops of Shallots, a little Winter Savory 


Din n Parſley ; When they are done, fift them in a Sta- 
w. peine; and then ſift the Sauce to mix with the Por- 
uſt noidge : You may do the fame with dry Peas, only ad- 
omme{Wſing Spinach Juice to make the Porridge green: Stuff 
Drang Ducklings with ſcalded Lettuces chopped, White 
1, rat Fow! and Livers, ſcraped Lard, Shallots, Parſley, 


Pepper, Salt, and two Volks of Eggs; braze as the 
ormer, and ſerve with the green Porridge. 


Canard en Timbale. 

| (See Veal, Pig, Chickens, &c.) 
to | N 
ne 0 Canards & la Romaine. 
5 — Ducks, the Roman Faſhion. 
m wil EY are boned, ſtuffed with a Salpicon Farce, and 
J the brazed in a common Braze : Serve with Cullis 
ih ce and Lemon. | 
de i Canard à la N tvernoiſe. 
rve tf Duck with Sauce Nivernoiſe. 


Tis larded through and through, the Lardons being 
rolled in chopped ſweet Herbs and fine Spices; then 
razed as all other, and ſerved with the above-men- 
oned Sauce, 


8 Canard 


256 . The PRoFESSED Cook, 


and put them on ſkewers to roaſt : Serve with a Sa 
made of Jelly Broth, Cullis, half a glaſs of Wine 
Faggot, a ſlice of Lemon, Pepper and Salt, boiled 
little while together, and fifted.—You may alſo br 
a whole Duck, ſtuffed with the like Forced- meat, 2 
_ ſerve with what Sauce you think proper. The $a 
gives it the name. 


Canetons de Rouen d la Broche, 
Rouen Ducklings roaſted, 
F you would have them for a Firſt-courſe Dif 


give them a few turns with Butter in a Stew-pannine 
then wrap them up in Paper to roaſt : They muſt 1 
be too much done. Serve with a good Conſomm ing 
Sauce, chopped Shallots, the Juice of an Orange 
Pepper and Salt. — If for a Second-courſe Dith, ro 
them criſp without Paper, and ſerve alſo with Juig 
ot Seville Orange. | 


Canetons a Þ Italienne. 
Ducklings Italian Faſhion, 


UT one or two Ducklings into a Stew-pan to fim 

mer a little while on a ſlow fire, with fine 0} 
Parſley, Shallots, Muſhrooms, Pepper and Salt; the 
put them into another Pan upon a few flices of Vet 
and Ham, and all the firſt ſeaſoning ; cover them wit 
ſlices of Lard, and ſoak on a very flow fire; the 
add a glaſs of white Wine and Broth, and finiſh ti 
brazing : Add ſome Cullis to the Sauce, ſkim t 
Fat off very clean, and fift it in a ſieve; wipe ti 
Ducklings clean, drain out the Fat, and ſerve ti 
Sauce upon them; or a Sauce 1talienne. 


Canetons en Fricandeaux. * 

Ducklings in Fricandeau, | 

ARE larded and brazed as the former; then ght 
and finiſhed according to all fimilar directions. 


Cant 
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Canetons & la Purte Verte. 
- Ducklidgs with Green Peas Porridge. 
Ua few flices of Veal and Ham into a Stew-pan, 
with one ſliced Onion, and two Carrots cut into. 
ces; ſoak theſe together on a middling fire, and 
144 ſome Broth when it begins to catch like a Cullis ;- 
den boil on a flow fire till the Meat is done: Simmer 
our Peas about half an hour, with a bit of Butter, 
ke green Tops of Shallots, a little Winter Savory 
nd Parſley ; When they are done, fift them in a Sta- 
nine; and then fift the Sauce to mix with the Por- 
ge: You may do the ſame with dry Peas, only ad- 
ling Spinach Juice to make the Porridge green: Stuff 
ro Ducklings with ſcalded Lettuces chopped, White 
f Fowl and Livers, ſcraped Lard, Shallots, Parſley, . 
Pepper, Salt, and two Volks of Eggs; braze as the 
ormer, and ſerve with the green Porridge. 


Canard en Timbale. 
(See Veal, Pig, Chickens, Kc.) 


Canards & la Romaine. 
Ducks, the Roman Faſhion. 


HEY are boned, ſtuffed with a Salpicon Farce, and 
brazed in a common Braze : Serve with Cullis 
dauce and Lemon. 


Canard à la Nivernoiſo. 
Duck with Sauce Nivernoiſe. 


Tis larded through and through, the Lardons being 
rolled in chopped ſweet Herbs and fine Spices; then 


razed as all other, and ſerved with the above-men- 
oned Sauce, * a 


8 Canard 
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Canard d la Daube. 
Duck Dobed. 


T is larded as the former, ſtuffed with a Salbic 
and boiled with a Knuckle of Veal, Lemon ſlices 
Coriander, and every thing neceſſary to make a la 
of the Broth. : The Duck muſt remain to cool there 
and you may garniſh it with Colours, if you pleaſe, 


Canard aux Navets, 
Duck with Turneps. 


BR AZ E a Duck (larded or not) in Broth, with ons 

Onion, Roots, a Faggot, two Cloves, Thyme, hal 
a Leaf of Laurel, whole Pepper and Salt ; cut Tyr. 
neps into what Shape you pleaſe, ſcald them, and gi 
them a fry in Butter ; then boil them in Veal Gray 
and Cullis : When the Duck is done, ſkim and ff 
part of the Sauce, and add it to the Turneps ; reduce 
it pretty thick, and ſerve upon the Duck, 


Macedoine 4 Canard. 
Macedonian Ducks. 


CUT four Artichoke-bottoms, each into pieces, and 

put them into boiling Water, with about a pint o 
Garden Beans, firſt ſcalded and huſked ; boil theſe to- 
gether till almoſt done, then drain them, and put the 
whole into a Stew-pan, with a good bit of Butter 
chopped Muſhrooms, a little Winter Savory, Parſley 
and Shallots, all finely chopped ; add a little Flour, 
two ſpoonfuls of Veal Gravy, and a glaſs of whit 
Wine, and fimmer ſlowly till all is well done; reduce 
the Sauce to a proper conſiſtence, and when ready u 
ſerve, add a little Cullis, a Lemon Squeeze, Salt ad 
Pepper : Serve this Ragout under two Ducks cut int 
quarters, and brazed in a well- ſeaſoned Braze, wit 


ſlices of Veal and Lard, as uſual. 


C 


—ů — — 
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Canard de pluſieurs Fagons, 
Duck in different Manners. 


* 
be SE, either a large Duck or two Ducklings, which 
a Jelly U truſs like a Fowl for boiling; put it into a Pot 
rein much of its own bigneſs upon a few thin flices of 


Lud, a little Broth, a glaſs of Wine, Pepper, Salt, 
Onions, Carrots, a head of Celery ſliced, a faggot of 
feet Herbs, a few Chibols, two Cloves, and a Lau- 
ellleaf: When done very tender take the Duck out, 
wipe the Fat off very clean, and ſerve with what Sauce 


„bal er Ragout you pleaſe ; ſuch as Sweet-breads, Green 
Tu. ess, Turneps, Cheſnuts, Olives, Cucumbers, or any 
| gend of ſtewed Greens, according to the ſeaſon: All 
Sich you will find in the Ragout Articles, 


Canard à la, Pro Nenne. 
Ducks the Pruſſian Faſhion. 


HE Legs of ſuch Ducks as have been ſerved 
before will do as well for this Diſh as freſh ones; 
ttherwiſe the remainder of the Carcaſe may ſerve for 
ame other Diſh, as a Fricandeau, or to cut into Fil- 
ts, Braze the Legs with ſlices of Lard, a glaſs of 
kite Wine, as much Broth, a faggot of ſweet Herbs, 
Pepper and Salt; but if they have been taken from 


utter 
rer ocks already roaſted, let them only remain in the 
Jour e long enough to take the ſeaſoning. Mince the 


mans of Woodcocks or Partridges, ſeaſon the Meat 
if to ſerve by itſelf, ſpread ſome of it on pieces of 
ſeal Cowl, place the Legs thereon, and cover them 
er with more of the Mince-meat ; wrap each Leg 
ery well in the Cowl, baſte them over with Volks of 
pps, and put them into the oven till the Cowl is of 
line yellow Colour: When ready, wipe off the Fat, 

kd ſerve with a Sauce made of Cullis, Conſommee, 
ni e chopped Shallots, Pepper and Salt; add a pro- 

8 2 
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per quantity of the Juice of a Seville Orange or Le. 
mon, to give the Sauce-a reliſhing ſharpneſs, 


Grenadins de Canard d la Royale. 
Small Fricandeau of Duck. 


JT is boned, cut in pieces, each piece filled with! 

raw Salpicon Farce, and larded and brazed wich 
Sweet-breads, and Artichoke-bottoms; it is then finiſh. WF P?* 
ed as all other Fricandeaux, with a, glaze upon it.— arrot 
You may ſerve Ducks or Ducklings brazed, with am 
ſorts of Sauce or Ragout, ſtewed Roots or Greets, | 
Truffles, Morels, Muthrooms, Cheſnuts, and all fory Jain, 
af Cullis, as moſt conyenient. 


Filets de Canard de plyſieurs  Fagons, alt ; | 
Duck haſhed, different Ways. 


ROAST two Ducks till three parts done, and let 

them cnol ; then cut the Breaſt in thin ſlices, and 
take care to preſerve the Gravy ; the Legs will fer 
for another Diſh, which you may dreſs by wrapping 
them in Cowl with a good Farce, and ſerve with Cul. 
lis Sauce; or done in a Sainte Menehoult : For the Fil 
lets, cut Cucumbers, and marinate them about an 
hour with a little Vinegar, Salt, and one Onion fliced; 
then take out the Onion, ſqueeze the Cucumbers ina 
Cloth, and put them into a Stew-pan with a bit 0 
Butter, a flice of Ham, a little Broth, Flour, an 
Veal Gravy ; boil ſlowly, ſkim it well, take out tho 
Ham, and then add the Meat thereto, to warm 
without boiling. — You may alſo do the ſame witl 
chopped Truffles, or Muſhrooms, or any thing ell 
you think proper, according to ſeaſon.— A cold 
roaſted Duck will ' anſwer much the fame end ſo 
this Diſh. 


Ot 
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Oyes & Oiſons de pluſieurs Fupons. 
Geeſe and Goſlings of different Manners. 


RUSS a green Gooſe, the Legs infide ; ſcald it, 
and boil it in Broth, with a faggot of ſweet Herbs, 
Pepper and Salt, one or two fliced Onions, bits of 
urots, and Celery : Serve it with Green Peas, or 
heſnut Cullis, or Peas Porridge, or Sauce Ravigotte, 
duce 4 PEchalotte, or any other: Or you may roaſt it 
ain Goflings may be drefled the ſame way, or with 
fForced- meat made of the Livers, Cheſnuts, Sau- 
ge- meat, Parſley, Shallots, Thyme, Pepper and 
At; immer all together about a quarter of an hour 
ith Butter; then ſtuff the Gooſe with it, and roaſt 
t criſp, 


Cuiſſes & Alles d'Oyes, comment les conſerver. | 


How to preſerve Legs and Wings of Geeſe. 


AST as many Geeſe as you think proper, till 
three parts done; then let them cool, cut off the 
Vings and Legs as large as poſſible, fix them cloſe in 


ut A carthen Pan, with Laurel-leaves between each piece, 
iced; fe Cloves, and Salt at diſcretion ; fift the Fat of 
Sin 


ir roaſting, and mix it with melted Hog's Lard 
tcient to cover the Meat, pour it on hot, and let 
cool thoroughly ; then cover the Pan with Leather 
ſirong Paper, and keep it in a dry place. When 
u want to uſe them, put them in hot Water to melt 
e Fat, and broil or braze them a little: Or you may 
ls them any other way you pleaſe. | 


Oye q la Daube. 
Dobed Gooſe. ; 

Lis done in the ſame manner as a Turkey; an old 
one is equally proper for this, and for nothing elſe. 
and Wings are alſo dreſſed to any Sauce or Ra- 
ut, either brazed or broiled in Cowl, with Forced- 
"4 meat, 


— I ne yr, I ——— Mn ts 
. — — 


Paper; and when near done, baſte it with melted But 


Green Peas, ſmall Onions, and Cucumbers; or ut 
Peas or JLentil Porridge in winter; with  Ravygnl 
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meat, or larded as Fricandeaux, with all forts of Cu 
lis or Greens: The Feet are alſo done in Jelly lik 
the Stumps of Turkies, being firſt brazed, and aft 
wards fried or broiled. 


Oye a la Carmagnole. , 
Gooſe in M. Camagnole's Manner, (the Inventor.) 
TRUSS a Gooſe as for roaſting, ſtuff it with i 
Liver chopped, a good piece of Butter, Peppe 
Salt, a ſew Shallots, Bafil Leaves, and a good ſpon 
ful of Muſtard; roaſt it without being wrapped j 


ter, mixed with Muſtard and two raw Volks of Epps 
and ſtrew Bread Crumbs over it while baſting, uf 
ciently to form a fine brown Cruſt : Serve with a Con 
ſommee Sauce mixed with two ſpoonfuls of Cullis 
little Muſtard, Pepper and Salt; warm without boil 
ing, and ſqueeze in a Seville Orange, or Lemon | 
proportion, 


Oye diver ſifiee. 
Gooſe different Ways. 


'U'T a Gooſe into quarters, (if the whole ist 
much for a Diſh, uſe only the Legs and Wing; 
braze them with flices of Lard and Broth, a glals « 
white Wine, a few flices of Onions and Carrots, a 
all ſuch Seaſoning as is uſed in other Brazes : Bei 
done very tender in this manner, you may ſerve nt 
any ſorts of Garden-ſtuff Ragouts, ſuch as Turep 


Sauce, or any other, according to taſte, —If Legs at 
Wings of Geeſe are dreſſed as a Hochpot, they nul... 
be boiled with all kinds of Roots, and a few pit or 
- os 6 Pork, or Bacon, without taking off t 
ind. 
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Pieds d Oyes en Cri ſteaux. | 
Stumps of Geeſe in a clear Jelly. 


c ten or twelve Stumps or Peſtles of Geeſe, 

or any quantity you pleaſe, braze them in a good 
ſkaſoned Braze, with fliced Lard, Spices, and a Fag- 
pot as uſual ; when they are done, wipe them with a 
can cloth; clarify about a pint of good ſtrong Veal 
Cullis, by boiling it with three or four Eggs bruiſed, 
with the Shells; ſtir it now and then till it becomes 
cler, then ſtrain it through a wet napkin ; taſte the 


y 
* ell leſt it be too ſalt, and add a few drops of Tarragon 
eg Vinegar. Dreſs the Feet in a Stew-pan or a deep Diſh, 
T7 js ſufficiency of the Jelly over them to cover them 


ompletely, and let them cool. When you would 
ſend them to table, cut each Stump handſomely with 
he Jelly — to it, and lay them properly on 
he Diſh, — The ſame may be done of the Stumps or 
Peſtles of any other Fowls. 


D POULARDES & CHAPONS. 
Of FOWLS and CAPONS. 


1s t 
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Poularde au gros ſel. 
Fowl plain boiled. 


PRUSS the Legs of the Fowl in the inſide, ſcald it 
a moment, and boil it in the Soup-pot (or by it- 
lt) about an hour and a half. It is done ſufficiently 
den the Leg gives under the preſſure of the finger. 
me with its own Broth, or a little of any other, and 
t over it, —You may alſo dreſs it the fame way to 
miſh any forts of Soups, 


Pt 8 4 Poular, de 
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Poularde au Court Bouillon. 
A Fowl in its own Gravy, 
TR·Oss it as the former, and lard it through and 


through with Lard, Ham, and Parſley; put wil 
into a Pan much of its own bigneſs, with a bit Hebe 
anc 


Butter, two ſlices of Lemon, a Faggot, Thyme, half 
a Leaf of Laurel, two Cloves, fliced' Onions, bits d 
Carrots, Pepper and Salt, a glaſs of white Wine, and 
as much Broth ; fimmer ſlowly, ſkim and fift the Sauce 
and ſerve it with the Fowl, adding proper Seafoning, 


= * 


Poularde au Reveil. 
Fowl au Reveil, viz. with a quick, ſharp Sauce, 


PREPARE a Fowl for roaſting ; make a Farce wit 
the Liver, ſcraped Lard, two or three Tarragy 
Leaves, a little Chervil, Burnet, Garden Creſſes, Pep 
per, Salt, and two Volks of Eggs; ſtuff the Foy 
with it, wrap it in flices of Lard and Paper, and ro 
it: Make a Sauce with a few of the above Herb 
pounded, one Anchovy, and a few Capers : add a lit 
tle Cullis, and ſift it; then add ſome more Cullis, : 
little Muſtard, Pepper and Salt, and warm withoy 
boiling, | EP 


Poularde d la Royale, 


Fowl Court Faſhion, 


TUFF it with a well-taſted cold Ragout made 0 

" Sweet-breads, fat Livers, and Mufhrooms ; few ne! 
up, and roaſt it, covered with ſlices of Lard and . 
per: Serve with a Ragout of Piſtachio-nuts, whid 
you make by ſimmering a handful in a Stew-pan, wi 
a bit of Butter, Jelly Broth, a ſpoonful of good Culi 
Pepper and Salt, 4 PEE Tk 
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Poularde d la Servante. 
Fowls in a plain Way. | 
MREPARE a Fowl for roaſting, and make a Farce 
with the Liver, Parſley, Shallots, a bit of Butter, 


h and 


wh oper, Salt, and a little Bafil ; ſtuff the Fowl with 
bi end coaſt it wrapped in flices of Lard and Paper: 
, hal ben three parts done, take off the Paper and Lard ; 
"us dee all over with Volks of Eggs beat up with 
7 *. led Butter, ſprinkle Crumbs of Bread over it in 


bundance, and finiſh the Fowl of a fine yellow Co- 
ur: Make a Sauce with a bit of Butter, one chop- 
&d Anchovy, a few Capers, a little Flour, two ſpoon- 
ls of Broth, Nutmeg, Pepper and Salt; form a 
aiſon like a white Sauce, and ſerve it under the 
owl, 


ung. 


Ice. 
E Wit 1 


rrago Poularde au Duc. 
a 5 Fowl, the Duke's, or his Grace's Faſhion. 
5 — AKE a Ragout with Sweet-breads and Muſhrooms, 


put it into a Stew-pan, with half a glaſs of white 
ine, two ſpoonfuls of Cullis, as much Broth, a Fag- 
it, half a clove of Garlick, a few Bafil Leaves, a 
tle Flour, and two Cloves ; boil it till three parts 
ne, reduce the Sauce thick, take out the Faggot, 
nd let it cool: Cut out the Breaſt-bone of a good Fowl, 
and it like Fricandeaux, and ſtuff it with the Ragout; 
ne it in Broth, with a few ſlices of Lard, a fag- 
vt of ſweet Herbs, and two ſlices of Lemon: When 
lone, fift the Sauce, reduce it to a Caramel, and 


Herb 
H 
lis, 
thou 


de 0 


en e the larded part of the Fowl ; Serve under it & 
1 "oF ont Sauce, or any other. 

WICH 

wit Poularde d la Reine. 


al Fowl with Sauce à la Reine. 

UT half a pint of Cream into a Stew-pan, with , 
little Coriander-ſeed, one Laurel and two Baſi 
ales, and boil it a moment; pound 2 Wee of 

"oY R EM ; © al cet 


war 
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ſweet Almonds, ſift them in a Stamine with the Cre, 
and add thereto four or five raw Yolks of Eggs 1 
Breaſt of a roaſted Fowl minced, Marrow, 2 k 
Pepper, Salt, and Nutmeg ; put the Stew-pan on 
ſlow fire, ſtirring it continually, until the Marron 
melted : Bone a Fowl, all to the Legs and Win 
and ſtuff it with the above ; ſew it up very cloſe, F 
it a moment in boiling Water, then braze it upd 
flices of Lard, with a little Milk, Salt, Pepper,: 
one large Onion ſliced ; cover it over with flices 0 
Lard alſo, and then with white Paper; braze n 
ſlow fire, and when done, prick it in ſeveral places 
let the Fat out: Serve with a Cullis 4 a Reine. (N 
the Cullis Articles. 


Poularde en Sauci ſſe. 
Fowls in the Form of a large Sauſage, 


CU a Fowl in two, bone it thoroughly, and flatt 

the Meat with a Roller; put a middling quant 
of Forced-meat upon each half, made of Breaſt 
Fowl roaſted, Bread Crumbs ſoaked in Cream, ſcrape 
Lard, Udder, Parſley, Shallots, Salt and fine Spice 


0 {lic 


mixed with three Volks of Eggs; tie up the pieces 7 
the form of large Sauſages, wrap them in ſlices 0 n 
Lard, and afterwards in pieces of Linen Cloth ter 
Stamine ; braze them in Broth, with a glaſs of whit 70 
Wine, a faggot of ſweet Herbs, whole Pepper, Su, 
ſliced Onions and Carrots: When done, untie M bet 
Cloths, take off the Lard, ſqueeze them gently be ba 
tween a Cloth to preſs out the Fat, and ſerve wi... 
what Sauce you pleaſe. | "ith 
Poularde Frite. 
A Fowl fried, | 
CUT a Fowl into quarters; braze it with flices0 K 
Lard, Milk, Coriander, Thyme, Laurel, one clone 10 


od Garlick, a piece of Butter, Pepper, Salt, MI 
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o ſliced Onions, and bits of Roots; when done, let 
; cool in the Braze : Take the fatteſt part to dip the 
Cv] in, and ſtrew it with Bread Crumbs ; then dip it 
| Volks of Eggs, ſtrew it again with Bread Crumbs, 
nd fry it criſp and of a fine brown Colour in freſh 
og's Lard ; Serve with fried Parſley round the Diſh. 


Poularde en Cingarat. | 
Fowl, with Slices of Ham. - See Pigeons ditto. 


lice Nr a Fowl with a Farce, made of fat Livers, 
D Truffles, Muſhrooms, chopped Parſley, Shallots, 
kraped Lard, Beef Marrow, Pepper and Salt; fry it 
moment in a Stew-pan with Butter; cut ſlices of 
ied Bread the length of the Fowl, and as many thin 
ices of Ham as will cover it completely ; lay the 
ow! upon the Bread, cover it all round with the 
am, tie it wrapped in a ſheet of Paper rubbed over 
ith Butter, and roaſt it; ſave the Gravy that drips 
ning the roaſting, and ſerve it under the Fowl, with 
he Ham and Bread ſlices. | 


Poularae a la Sainte Menehoult. 
Fowls, St. Menehoult. 

HESE are done in the ſame manner as all Diſhes 
under the fame denomination, being firſt brazed 
ither whole, in halves, or in quarters; then dipped 
good Butter, ſtrewed with Bread Crumbs, and finiſh- 
upon the gridiron, or in the oven: Serve with 
fat Sauce you think proper. 

Poularde aux Ecreviſſes, viz. Craw-fiſh, is alſo done 
ccording to all fimilar directions. Garniſnh the Diſh 
n the Tails, and ſerve with a good Craw-fiſh Cullis. 


Poularde d la Tartare. 
Fowls, Tartary Faſhion. 
HES E are done in the ſame manner as Chickens 
under the ſame appellation, pag. 211. except that 
Fowl may be cut into quarters inſtead of halves ; 
. marinate 
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marinate with the ſame preparation, making due 
lowance for time and quantities. Proper attention 
the beſt guide to all references from one Diſh to 2 
ther, which I do for brevity's ſake. 


Poularde au Point de Jour. 


Fowls like the Dawn of Day (from the variou 
Colours,) 


IAK a well-ſeaſoned Ragout of Truffles, Mu 

rooms, Craw-fiſh Tails, and fat Livers cut 
wy let it cool: Cut the Breaſt-bone out of 2 900 
ge Fowl, ſtuff it with the Ragout, ſew it up clo 
and put it into a ſmall Brazing-pan, upon flices 
Fillet of Veal; cover it over with flices of Lard, 
| flice of Ham, whole Pepper, Salt, a faggot of ſi 
Herbs, four whole Truffles, and two Sweet-breads 
into halves; ſoak this about a quarter of an hour, 9 
to it a glaſs of Wine, and a little Broth, and finih 
on a flow fire: Make alſo half a dozen ſmall Veal F. 
candeaux, and glaze them as uſual; form a Gn 
upon aſhes in the Diſh you intend for table, wi 
chopped Livers, ſcraped Lard, chopped Parſley, Sh: 
lots, and two Volks of Eggs; put a little Cullis to 
wipe the Fat off the Fowl, lay it upon the Git 
and the Sweet-breads, Truffles and Fricandeaux ute 
mixed; you may alſo mix Craws-fiſh therein; & 
and fift the Braze, add a little Cullis, and a Lem 
Squeeze; pour it over the Fowl and Sweet-bread 
but not upon the Fricandeaux which are glazed, 


Poularde aux Trufes. 
A Fowl with Truffles, 


PRUSS a Fowl for — it with its Lin 

chopped, and Truffles, Pepper and Salt, mix 
with a piece of Butter, and à little ſcraped Lad 
wrap it in flices of Lard, and then in Paper; cut 


ew Truffles into round large ſlices, being firſt - 
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mmer them with a bit of Butter, a faggot of ſweed 
abs, half a clove of Garlick, half a Laurel-leaf, one. 
we, and two Leaves of Bafil ; throw in half a glaſs of 
de Wine, a little Broth and Cullis, Pepper and 
t; reduce it to a good confiſtence, ſkim it well, 
add a Lemon Squeeze when ready to ſerve. 


Fricandeau d'une Poularde. 
Fricandeau of a whole Fowl. 


UT a Fowl in two, and bone it thoroughly; make 
4 Salpicon, viz. (raw Forced-meat) of a Sweet- 
ad cut into large dice, a few fat Livers, Truffles 
Muſhrooms, or both, chopped Parſley, Shallots, 
{ ſcraped Lard, mixed with three Volks of Eggs, 
per and Salt: Fill the Fowl with this Farce, ſer 
up, and give it a fry in Butter for a moment ; then 
dit like a Fricandeau, braze it in Broth, with a few 


due 


es of Veal and Lard : When done, fift and ſkim 
ur, e Sauce, reduce it to a Caramel, and glaze the Fowl 
= it : Serve with what Sauce you pleaſe, 
Cal I | 


Poularde Etyvee. 
Stewed Fowl. 
RUSS a Fowl for boiling, and put it into a Stew- 


* pan with melted Lard, two ſpoonfuls of Oil, 
ine ped Parſley, Shallots and Muſhrooms; keep it 


2 flow fire in this for about a quarter of an hour, 
ning it often; then put it into another Stew- pan, 
mared with ſlices of Ham and Veal, Pepper and 
t; cover it with all the firſt Seaſoning, thin ſlices 
Lard, and white Paper, and ſoak it about a quar- 
of an hour; add a glaſs of white Wine, and finiſh 
 brazing on a flow fire: fift and ſkim the Braze, 
La little Cullis, and a Lemon Squeeze, and ſerve 
m the Fowl, being well drained of Far. 
A Fowl cut in Fillets may be brazed-and finiſhed in” 
ame manner, or in Fricafſce : A Fowl that has 

| been 
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been roaſted will do equally well for this laſt Di; | 


then it muſt be finiſhed without boiling.— It is 1 
Filets de Poulardes d PAngloiſe. 


Poularde au Sang. 
Fowl ſtuffed with Black Pudding Preparation, E 


RY two fine- chopped Onions in Butter until Hin 

are almoſt done; then add chopped Parſley, Su : 
lots, and a little Coriander-ſeed pounded, Pepper 20 
Salt, half a pound of Tripe, or Marrow, four p 
Volks of Eggs, and half a pint of Hog's Blood 
thicken it on the fire without boiling : Take out Hg 
Breaſt-bone of a Fowl, and ſtuff it with this; fey title 
up, and roaſt it wrapped in Lard and Paper: Sn e m. 
with Cullis and Conſommee Sauce. 1.45 


Filets de Poularde d la Poulette. 
Fillets of Fowl Fricaſſee. d 


MAKE a ſmall Ragout, with one Sweet-bread u ma 

a few ſmall whole Muſhrooms; put this into 
Stew- pan with one ſlice of Ham, a faggot of ſar 
Herbs, one or two Cloves, a bit of Butter, Bro ab 
Pepper and Salt, and a chopped Shallot : When done | 
take out the faggot and Ham, and put in the File , an 
to warm without boiling ; make a Liaiſon with Me- par 
Volks of Eggs and Cream, and a Lemon Sque en it 
when ready. Obſerve, that this Ragout is for the II Her! 
lets of Fowls that have been roaſted before: You m the F 
put theſe Fillets to any Sauce or Ragout you ple tog: 
The Sauce gives the name. mon s 


Poularde Glacte, 

* - Fowl Glazed, 
THIS is brazed and glazed in the ſame manner Ir 
the Poulard? en Fricandeau, only that it is dos 
1 ſtuffing. Serve with its own Sauce, or airs ch 
other, 


Poular 


* 
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Poularde en Crepine. 
Fowl in Cowl. 


ls is cut in two or four pieces, boned thoroughly, 
filed with good Forced-meat, rolled up in Cowl, 
J either brazed, or done in the oven, or under a 
zing-pan cover, or Dutch oven: Serve with a 
we Ravigotte, or any reliſhing Sauce. 


Sb 
1 Poularde en Galantine. 
rn Fowl in Cake, or Marbled. 


EE sucking Pig, or any other Diſh under the ſame 
title: It is boned, ſtuffed, and brazed much in the 
ne manner: Serve either hot or cold. 


Poularde d la Silvie. 
From the Name of a Lady. 


RUSS a Fowl as for boiling, and cut it in two; 
make a hot Marinate with two ſpoonfuls of | 
, good piece of Butter, Pepper, Salt, chopped 
lots, Muſhrooms, and a little Bafil ; marinate the 
ul about an hour in this; then wrap each half in 
ble Paper, with as much of the Marinate as poſ- 
le, and bake it in a Dutch oven, or under a Bra- 


ad an 
into 
* {wed 
Brot 


| Cond 
Fillet 


th u e-pan cover, with a flow fire under and over: 
quei ben it is done, unfold the Paper, fave as much of 
he i Herbs that ſtick thereon as you can, and the Gravy 


the Fowl ; mix them with a little Cullis and Broth, 
| together a moment, ſkim the Sauce, and add a 
mon Squeeze when ready to ſerve. 


Poularde d la Financiere. 
Fowl, the Receiver-General's Manner, 


LIT the Back of a good Fowl, and bone the Back 
only.; ſtuff it with four large Truffles, as many fat 
ers chopped with Muſhrooms, ſcraped Lard, two 
is of Eggs, Pepper and Salt; ſew it up, put it 


into 


u ma 


-- — —D— — — ” * 


—— — —— — — ea IE En 


ty thick; ſift the liquid in à fieve, then put in 
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into a ſmall Brazing-pan, with a few ſlices of 1, 
but no Broth, and braze it between two fires flow! 
its own Grayy will ſerve for Sauce, when well fn 


med, adding the Juice of a Seville Orange. br 


Cuiſſes de Poularde Accompagntes, — 

Legs of Fowls'garniſhed. ayer 

BRAZE four Legs of Fowls, with one dozen Hub 
ſmall ſcalded Onions, Broth, a few flices of I ite; 

a Faggot, two Cloves, Thyme and Laurel: wi 
half done, add an, Eel cut in pieces, fix. Cray. few 
half a glaſs of white Wine, Pepper and Salt, N 
braze ſlowly": When all is done, take the bottom plrifc 
the Braze, ſift and ſkim it very clean of Fat, add ti mile 
or three ſpoonfuls of Cullis, and reduce to a , 
confiſtence ; intermix the Fowl and other things 1; 
perly on the Diſh ; the Onions alſo, and a few bis ſen 
fried Bread; pour the Sauce over all, with a Len thing 
Squeeze. Meat 
| me "Ry con 

Filets de Poularde ſouffite d la Bechamel, ſo a 


Fillets of Fowl with a raiſed Bechamel Sauce, 
PUT a good piece of Butter into a ſmall Stey-y 
with a ſlice of Ham, three chopped. Shallots, “ 
ſley, and half an Onion fliced ; ſoak theſe aul 
then add Cream and Flour, and boil together till pr 


Fillets of roaſted Fowl, two Whites of Eggs well be 
up, Pepper and Salt ; beat all together to make 
riſe, pour it on the Diſh you intend for tabli gan 
it all over with Bread Crumbs, and ſmal bis im « 
Butter, cloſe to each other, and giye it Colour in 
oven,—You dreſs Fillets of any forts of Poultry 
Game in the ſame, manner; alſo with a Pechame! Ser 
and the Fillets intermixed with Craw-fiſh; only « 
ſerve, not to pour the Sauce upon the Craw-fil 
it would ſpoil the look of the Diſh. drown 


Pala 


— 


The PRqFEsSED Cook; 273 


7. Poulecde au Miroir. | 
14 Fowls in a very clear Jelly. _ 
or of the Legs and Rumps of a couple of Fowls, 
then ſplit the reſt at the Back without FPAraring 
e Breaſt ; roaſt them wrapped in ſlices of Lard an 
Piper, and let them cool; ſtrip off the ſkin, and pare 
f whatever ſpots there may be, as they muſt be very 
hice; lay them croſs-ways on the Diſh you intend for 
able, with Volks of Eggs boiled hard, Craw-fiſh, and 
few green Girkins, all properly diſpoſed, as your 
ey ſhall direct: Then make a good Meat-jelly, well 
United with Lemon, Whites of Eggs, and the Shell 
uiſed ; ſtrain it as uſual, and pour it over the Meat: 
t is a pretty cold Diſh.— This Diſh is alſo called 
[{fic; when you mix Taragon Vinegar with Jelly, 
few Taragon Leaves with the Meat, and other re- 
thing Herbs, called Ravigotte,——Any other ſorts of 
Meat or Fiſh may alſo be done the ſame way in Jelly, 
aſoning each according to their quality and quantity 6 
o any forts of Fruits, &c. wh 


Cuilſes de Poularde d I Eventail. 
Legs of Fowl in the Shape of a Fan. 


DONE the Legs of a Fowl, all to the Stumps; braze- 
” them with about a dozen pieces of Ham, cut as 
or larding, a large piece about three inches long, a 
plas of white Wine, Broth, two Cloves, a Faggot, 
alf a clove of Garlick, half a Laurel-leaf, a little 
jhole Pepper, but no Salt; when the Legs are al- 
oſt done, take them out, together with the Ham; 
kim and fift the Sauce, and reduce it to a Glaze; let 
be Legs cool, then make holes therein to ſtick the 
am in, in the form of Fan-ſticks; dip them in a 
batter made of a middling thickneſs with Flour, 2 
poonful of Oil, white Wine, and two Whites of 
Logs; fry them in freſh Lard, or Oil, of a good 
donn Colour, and ſerve them quite hot. Lou may 
do 
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| do the ſame with a-roaſted Fowl, which has bee 
| ſerved before, cut into large pieces.—This Diſh is yl 
made with Calves Ears brazed, then cut Fan-faſhion 
good Forced-meat laid thereupon, and garniſhed vi 
Girkins, Beet- root, and any other Colours: Serve up 
a good Cullis Sauce. 5 | 


Cuiſſes de Poularde au Quadril. 
Legs of Fowl quartered, or coloured. 


BRA E the Legs of a Fowl whole, and make 
good reliſhing Ragout with ſmall Muſhrooms, 2 
Truffles cut round and ſmall; (the Parings of th 
Truffles will ſerve to mix with any forts of Forced 
meat) ſimmer them with a bit of Butter and Broth 
When done, add a few ſpoonfuls of Veal Cullis, a 
a Lemon Squeeze ; fift half of the Brazing to put 
the Ragout, give them a boiling together, ſkim ( 
the Fat, and wipe the Legs very clean; lay the 
croſs-ways on the Diſh, garniſh with the Truffles an 
Muſhrooms quarter-ways, but ſo that each may be; 
| parate, which gives the name of Quadril, viz. qu 
tered, or of- different Colours : Put no more Sauce 
than juſt to cover the Truffles and Muſhrooms, —Th 
may be done without Truffles, the Colours being d 
verſified with any ſorts of Garden Stuff, as Car 
Turnips, &c. 8 


2 Coke, Riſſolts 8 la Bechamel. 


al 


| A Fry of Poultry with Bechamel Sauce, (V 

1 CUT the remainder of a cold Fowl, Turkey, Chic 1 
1 ken, or Veal into dice, as for a Forced-mea WW and | 
il make a Sauce with a bit of Butter, a flice of. Han little 
| Parſley, Shallots, and half a Bay-leaf ; ſoak the to th 
'Þ about a quarter of an hour, then add two ſpoonfuls i up, 
I good Jelly Broth, Cream, Flour, a little Salt and or 
1 per; reduce the Sauce to about half, then fift it in a fe ſoak 
| i and put in the bits of Meat, with a raw Volk of Ly of » 


dee 
1s 2 
dion 
d wit 
po 
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e them a few boilings together, and let them cool; 
inte a little Puff-paſte, very thin, and wrap ſome of 
je Ragout therein, as large or as ſmall as you ſhall 
ink proper; pinch them all round like Apple- puffs, 
hen fry them, of a good Colour in freſh Hog's Lard. 


Poularde en Hochepot. 
Hotchpot of Fowl. | 


(UT the Fowl into quirters, and braze it with 

Pickled Pork ; make a good Ragout with ſmall 
Onions, all forts of Roots cut differently, and the 
razed Pork; intermix all well on the Diſh, and 
frye with a thick Cullis Sauce.—You may put to it 
oy other forts of Meat, as in all Hotchpots, taking 
care that the hardeſt kind is boiled proportionably: 


Poularde en Heriſſon. 
Fowl as a Hedge-hog. 
MAKE a Farce with the Liver chopped, ſcraped 
Lard, Parſley, Shallots, Pepper and Salt, and ſtuff 
a Fowl therewith ; truſs it as for roaſting, give it a few 
turns over the fire in Butter, then lard it cloſe with flices 


Poularde au Fume. 3 
Fowt with the Flavour of Game. 
(UT the Meat of a long-kept Rabbit into thin ſlices; 


little fine Oil; ſplit a Fowl at the Back, bone it all 
to the Legs and Wings, ſtuff it with this, then ſew it 


of Veal and Ham, covered over with ſlices of Bacon; 
oak it about a quarter of an hour, then add a glaſs 
of white Wine, a little Broth, a Faggot, Pepper and 

2 Salt ; 


% 


of Ham, and bits of Truffles, to ſtick pretty far dut; 
roaſt it, baſting often with good Oil: Serve with Con- 
ſmmee and Cullis Sauce, and a good Lemon Squeeze. 


—— 


lay them on a Diſh, and ſeaſon them with Pepper 
and Salt, chopped Parſley, Chibol, Shallots, and a 


up, and give it its natural form; braze it with ſlices 
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Salt: When done, fift and ſkim the Sauce, add a ie 
Cullis, and ſerve upon the Fowl. 0 


Poularde en Chipoulate. 
A Tureen, or Fowl Matlot. 


CUT 2 Fowl into four, and braze it with flices of 
Veal, pieces of Pickled Pork, a dozen of fmal 
Onions ſcalded, whole Pepper, a Faggot, two Cloyes 
half a Laurel-leaf, Thyme, and a little Bafil ; ſoak . 
about a quarter of an hour, then add a few thick 
ſhort Sauſages ; cover it over with ſlices of Lard, put 
in ſome good Broth, and finiſh it on a ſlow fire; ff 
and ſkim the bottom of the Braze, add a bit of But. 
ter rolled in Flour, and reduce it to a good confiſtence; 
intermix the Fowl, Pork, Sauſages, and Onions pro- 
perly on the Diſh, and ſerve the Sauce upon all, with 
a good Lemon Squeeze. | 


Cuiſſes de Poularde aux Trufes, ou aux Champignons, po 
Legs of Fowl and Truffles, or Muſhrooms, 


PHE Legs are brazed as for any other Diſh, and es.! 
ſerved with a Ragout of Truffles, or Muſhrooms; er, | 
the Diſh will bear the name of the Ragout with which WWhraze 


it is ſerved. Wine 
Cui ſſes de Poularde au Prince. ago 
Legs of Fowl the Prince's Faſhion, which 


SOAK a few Anchovies and bits of freſh Ham cut 

as for larding, and when you think they have loſt 
their Salt, drain them; lard as many Legs of Foul a 
will make a good Diſh, marinate them ſome time, with 
a glaſs of white Wine, a Lemon cut into ſlices, Pep. 
per and Salt ; make a Stuffing with Butter, chopped 
| Parſley, Shallots and Capers ; put each Leg into a bi 
of — together with the Marinate mixed with 


the Stuffing ; bake them in a flow oven, and — 
ä one, 
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done, take off the Paſte, and ſerve with a Sauce an 
Clan, which you will find in the Sauce Articles. 


Cuiſſes de Poulardes d la Gendarme. 
Legs of Fowls Military Faſhion, 


MARIN ATE the Legs with Oil, chopped Parſley, 
Shallots, Muſhrooms, Pepper and Salt ; ſprinkle 
Read Crumbs over them, and broil on a flow fire of 
a good Colour : Scald a little Chervil, Taragon, Bur- 


little 


dick net, Parſley, half a clove of Garlick, and two Shal- 
ba ts; drain them, and pound them with an Anchovy and 
N 1 few Capers; mix a little Oil and Vinegar therein, 
ut- 


with Muſtard and Cullis, Pepper and Salt: Serve the 
dzuce under the Legs, or in a Boat, | 


Poires de Poulardes aux Trufes, y 
Legs of Fowls in the Form of Pears. 


BONE three or four Legs of Fowls, all to the 
Stumps, .and ſtuff each round like a Pear, with a 
Farce made of fat Livers, ſcalded Sweet-breads, Truf- 
and es, Muſhrooms, ſcraped Lard, Parſley, Shallots, Pep- 
ms ; ber, Salt, and two Volks of Eggs; ſew them up, and 
ich bnze them with flices of Lard, half a glaſs of white 
Wine, whole Pepper and Salt: When done, ſerve a 
R:gout of Truffles with them, or any other, as moſt 
convenient. It will take the name of the Ragout with 

which it is ſerved, 


* Cuiſſes de Poulardes en Gelbe. 

JF Legs of Fowls done in Jelly, 

nit HEY are larded with Ham and Lard intermixed, 
ep. brazed, and the Jelly finiſhed as uſual.— Legs au 
* Confomnee, are brazed with Veal and Ham, ſufficient 
11 to make a ſtrong rich Sauce, with bits of Roots of all 


ſorts, proper ſpices, and a few Taragon Leaves: When 
me Legs are done, fift and ſkim the Sauce, add 3 
7 | middling 
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Farce, 
of L 
both | 
Jour, 
Nola 
will b 


middling quantity of ſcalded chopped Parſley, and 
Lemon Squeeze. 


Culottes de Poulardes a l Italienne. 


WHAT the French call the Culotte, is the ty 

Legs and Rump cut together: They may be 
dreſſed in all the different ways of any other part, ad 
to all the different Sauces : This is called 7t:aliene, à 
it is recommended to be marinated in Oil, Herbs, nd 
Spices as uſual, about an hour before brazing O ue 
ought not to be much uſed in Cookery in England, 
as it is ſeldom to be had ſo good as in Italy and 
France, therefore Butter ſhould be uſed in its ſtead, 


Chamoices, (from a ſtriped Stuff ſo called.) 
CALD ſome Spinach, preſs out the Water as muck 
as poſſible, pound it, and then fift it in a Staming 

or a fine fieve, without any liquid, to keep it very dr 
and green; beat up three or four ſpoonfuls of it with 


two Whites of Eggs; rub. a deep Diſh with a ling... 
Butter, ſpread the Spinach all over very thin, and pu gn. 0 
the Diſh on a ſlow fire, or on aſhes, to make it cake inv 


then take it out with a ſkimmer, and cut it to what 
form you pleaſe. Take a Stew-pan of the bignels of 
the Table-diſh, garniſh the bottom with thin flices dd 
Bacon, and upon theſe intermix the Spinach, cut 2 
before directed, with cut Truffles, and between each 
ſmall Fillets of raw Fowl, each being firſt dipped 1 
Whites of Eggs to make them ſtick together, and ove 
theſe ſpread a good Farce very thinly, Have a g 

Salpicon Farce made with a Sweet-bread cut into imal 
dice, the White of Poultry, Muſhrooms, and Sealon 
ing: Let this Meat be firſt parboiled, and then git 


it a fry in Butter, with a little Flour, and a glas oy * © 
white Wine; let it ſtew till the liquid is quite e © 
hauſted, add a little Veal Cullis, juſt ſufficient to kee * 


it together, put this upon the Farce of the Chani 


cover it over again with a little of the * 
arce, 
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Firce, and afterwards cover the whole with thin flices 
# Lard and white Paper; ler it firmmer on a ſlow fire, 
th above and below it, for about @ quarter of an 
ur, add a glaſs of white Wine, and as much goôd 
Rfaurant, or Cullis; and when ready to ſerve, which 
vill be in about a quarter of an hour more, fift the 
Rice in a lawn ſieve, add a little more Cullis, ſeaſon 
t to a reliſhing taſte, take off the flices of Lard 
ently, both over and under, and ſerve with the ſame 
Sauce. * * E 5 = "IN 


and 


” 4 \ * 


Cuiſſes de Poulardes & la Cendre. + 
Legs of Fowls upon Aſhes. 
GARNISH a Steu-pan with flives"of Veal Fillet, 
and one good lice ' of Ham; put the Legs of 
Fowls upon theſe, being firſt larded through and through 
with good Lardons ſeaſoned; add a tea - ul of 
Brandy, and cover the whole with ſlices of Lard and 
white Paper; ſummer on a flow fire, both under and 
over, and they will furniſh a ſufficiency of Sauce, which 
ſift properly; but if not, add a little Cullis, and re- 
liſh with a Lemon Squeeze. | 


Quenelles de Polaris. 
Forced-meat Balls of Fouls. 517 


AKE the Wings and Breaſt of a Fowl, ſcrape th 

Meat quite fine, pound it in a mortar with three 
Volks of Eggs, chopped Parſley,” Shallots, two Leaves 
of Bafil, ſcraped Lard, Pepper and Salt; when; all, is 
well pounded together, put it upon a Diſh : Boil a 
pint of good Broth on a ſmart fire, and as it boils, 
take a ſpoonful at a time of the Forced-meat, and put 
t to boil in the Broth, (like poached Eggs) and fo 
on till all are done; take them out one by one with a 
kimmer, fift and ſkim the Broth, add a little Cullis 
to thicken it, and ſerve upon the Quenelles. 


* 
1 Cuiſſes 
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Cuiſſes de Poulardes Bachique, from Bacchus, 
RON E a few Legs of Fowls thoroughly, and flatten 

them as much as you can; lay them upon a Stuf 
ing made of Butter, chopped Parſley, Shallots, a fer 
Taragon Leaves, Muſhrooms, Bread Crumbs, tuo 
Volks of Eggs, Pepper and Salt; roll them up, and 
tie them faſt to braze between ſlices of Bacon, in half 
a pint of red Wine, and a little Broth : When done 
fift the Sauce, add a little Butter rolled in Flow. 
make a Liaiſon, and ſerve upon the Legs. 


Ailerons de Poulardes ou Dindons de diferentes Fagon, 
Pinions of Fowls or Turkies in different Manner, 


RAZE them firſt in a good ſeaſoned Braze; and 
you chuſe to keep them white, put flices of Le. 
mon therein; you may alſo braze ſmall Oniond wit 
them, or any thing elſe with which you propoſe to 
garniſh the Diſh : When ſo done, you may ſerve them 
with what Sauce you pleaſe. —Thoſe of Turkies may 
be dreſſed by larding a few of them, and finiſhing them 
like a Fricandeau, with a Caramel ; and the reſt may 
be left white. Or they may be done in Jelly, or with 
a reliſhing Sauce, en Crepine, au Gratin, in Matlot, in 
Fricaſſee, marinated, - or fried, &c. 


Ailerons Compoſes. - 
f Shammed Pinions. + 


OU muſt haye moulds made in the form of Pinions, 
'* Take the Skin of Fowls, ſuch as you uſe for the 
Broth-pot or other; fill them with a well-ſcaſoned 
Forced-meat, make them take the form of the moulds 
and bake them in the oven : Serve with what Sauce 


or Ragout you think proper, "ſl 


Terri 
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Terrine q Ailerons aux Marons. 
a | Pinions of Fowls in Tureen, with Cheſnuts. 
— RAZE as many Pinions and bits of Pickled Pork 
35 vou think fit, with proper Seaſoning: Serve 


with a Cheſnut Cullis, and a few whole ones (you wall 


* two 88 . pe 

„ end how to make it in the Cullis Articles.)—Y ou may 
n H ſerve them with any other Cullis, or ſtewed Greens, 
done, Wir ſmall Onions :— Likewiſe with Parmeſan Cheeſe, 


giving Colour in the oven, or with, a ſalamander : 
(r you may broil them à la Sante Menehoult. 


Cretes en Fricaſſees au Blanc. 
Cocks Combs White Fricaſſee. 


ners, | * 
nd ; CCALD as many Combs as will make a ſmall Diſhs 
Le. and boil them in Broth and Lemon ſlices; put 2 
vr ce Ham into a Stew- pan with Muſhrooms, a Fag 


pot, wo Cloves, half u Laurel-leaf, Thyme, and 2 
pod piece of Butter; ſoak theſe awhile, then add 
ome good Broth, and a little Flour ; fift the liquid, 
nd put the Combs therein: Make a Liaifon with 
olks of Eggs and Cream, Pepper and Salt, and a 
Lemon Squeeze: You may garniſn them with ſmall 
Forced-meat Balls, or hard Volks of Eggs, or ſmall 
Unions : You may alſo ſerve them with Sauce Robert, 
r dauce Ravigotte, or any other. | 


Des Foyes gras. 
Of fat Livers. 
AT Livers are of great utility in Cookery ; as to 


th a ö | 
* garniſh different ſorts of Ragout, to mix with 
yulds, orced-meat, for Petit Patts, to add to Pies, and ſe- 
Sauce ral other uſes ; and may alſo be dreſſed in many dif- 


rent ways by themſelves. They may be kept ſeveral 
ys covered with Fat, to hinder them from turning 
Iack ; and thoſe of Fowls and Capons are the beſt, 
they are moiſter than thoſe of Turkies, — I ſhall 


not 
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not dwell long on the different ways of dreſfing f 
Livers, as they are much dearer in England than 
France; and to make either Pies or other Vit 
thereof, would be attended with much expence toy, 
Ittle purpoſe. It will be ſufficient to obſerve; th 
they ' muſt be brazed with proper Seaſoning, ol 
ſerved with any forts of Sauces or Ragout; h 
brazed for broiling, or in Cow), or au Gratin, to 
iced, and finiſhed as: all former directions under: 
ſame denomination ; —alſo dreſſed in Tureen, or Mz 
lot, with other Meat; and with all forts of Root; 
ſuch as have been ſerved before, may be fried, mi 
ped. up in Forced-meat, and ſerved again upon h 
of fried Bread—alfo minced and done in paper eiſ 
properly ſeaſoned, and moiſtened with a little Cul 
Although they are recommended often as part of 
Forced-meat, any others may be uſed in their ſta 
as all depends more on a good taſte ſor Seafonin 
than the quality of the Meat uſed for any kind 
Farce. RES 42159 | 


De a Venarson ou Viande Nair, 


Of Venison, or Brown Meat. 


WHAT the French call black or brown Meat, und 

the name of Veniſon, (or Viande Noir) 6! 
Wild Boar, and the young, called Marcaſin; the 
Deer, its female the Hind ; Bucks and Does; Fa 
and Kids. „ 


Du Sanglier ou Cochon Sauvage. 

TIE] Of Wild Boars, or Wild Hogs. 
T HE female is more eſteemed than the male, 
both are better when they keep together, and! 
upon green corn. The Meat ought to be * | 
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fore it is uſed. The beſt. part of the Boar is the 
2d, which is moſtly brazed and ſerved cold. The 
re-quarter is larded, roaſted, and ſerved with a ſharp 
ice in a Boat: the Hind-quarter is drefled as « 1 
Mode Beef, or Daͤbe; and alio prepared as Pickled 
dark. Any further direction is of .very little uſe in 
rgland, as what we fee here comes from abroad, 
hich is ſeldom any thing elſe but the Head. The 
ermans are beſt acquainted with their different qua- 
nes and uſes, and make thoſe ſmoaked Sauſages of 
vid Boar's Fleſh, which are much eſteemed, both 
& England and other countries. | 


Sanglier d la Daube. 
Leg of Wild Boar dobed. 

ARD it thoroughly with large pieces, ſeaſoned with 
fine Spices, chopped Garlick, Shallots, and Par- 
ey; put it into a Brazing-pan much of its own big- -- 
es, with ſlices of Bacon, Thyme, Laurel, Baſil, 
iced Onions, all forts of Roots, a large faggot of 
xeet Herbs, Cloves, whole Pepper, and Trimmings 
ff any forts of Meat; ſoak it about half an hour, 
hen add two or three glaſſes of Brandy, a pint of 
hite Wine and Broth ; braze ſlowly for about ſeven 
r eight hour, then let it cool in the Braze; ſkim 
be Fat off, and ſerve the Jelly with the Meat. 


Hure de Sanglier d la Braiſe. 
Boar's Head brazed.. | | 

ACALD the Head over a Charcoal fire to clean it, 

and ſcrape it well with a knife; then bone it as far 
the Eyes, without cutting the Skin; lard the infide 

the Leg in the laſt Receipt, with all the ſame Sca- 
oning; tie it up in a coarſe cloth, and braze it at 
aft fix hours with all ſorts of Spices and Roots, one 

emon, three bottles of red Wine, and one of Wa- 
fr; reduce the liquid to half, let it cool in the Braze, 
d ſerye it cold. 


Sanglier 
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| Sanglier d la Poivrade. 
Roaſted, and ſerved with a ſharp Sauce, 0 
LARD a Neck as before; roaſt it, baſting with Hrn 
Wine; ſerve with it a reliſhing Sauce, as 4 h. 0 
vernoiſe, a la Poivrade, Sauce Piquante, or Sauce d Aae 
which you will find in the Sauce Articles. feſur 
Sanglier en petit Salt 3 
Pickled. | 


1 T is done in the ſame way as Pork. —Sanglir } 
Mode, is much the ſame as 2 la Daube. 


Boudins & Sanglier. 
Black Puddings of Wild Boar. 


HEY are done in the ſame manner as thoſe of Por 
Sauſages to dry, Chop fix pounds of the Mer 
with three of the Lard, or in proportion; fix ounc 


of Salt, half an ounce of Pepper, half an ounce oi 1 
pounded Mace, and half a pint of ſweet Wine; nid. 
theſe well together, and put them in a Pan, well a 


vered, for about four- and- twenty hours: If you voul 
have them very red, add half an ounce of Saltpetr 
age with the reſt: Then cut a couple of Hog 

ars into ſmall fillets, and mix them with the Meat 
fill the Guts, let them drain about four-and-twent 
hours, and hang them in the chimney until they ar 
quite dry. Yoſa will boil them, when you have occ: 
fion, in Broth or Water, with fliced Onions, a Fy 
got, and bits of Roots : Serve cold upon a napkin. 


Du Marcaſſin. | 

Of the Sucking Wild Boar. 

W HEN it is quite young it is roaſted whole, th 
Back being larded ; leave the Head without cu 
ting it off, and ſerve with a reliſhing Sauce in a Boat 


/ 
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Du Cerf, Biche, Daim, Chevreuil, & Faon. 
Of Deer, Hind, Buck, Doe, Kid, and Fawn. 


HE Kid, which feeds upon hills, is more eſteem- 
ed, than that which is kept upon low land. The 
ench ſay, that the Doe is better than the Buck; I 
fume it is from their being ſo little acquainted with 
ke quality of either. The red Deer and Hind are 
ly good while young. All theſe are dreſſed in the 
e Manner as the Wild Boar and Marcaffin, &c. 


er d 


Du GIBIER en general. 
Y GAME and WILD FO WI. 


NDER this denomination are comprehended Par- 
ridges, Pheaſants, Quails, Rails Land and Wa- 

„ Larks, Thruſhes, Black-birds, Wood-pigeons, + 
'ood-cocks, Thruſhes, Moor-hens, Land and Wa- 
Teal, Plovers, Ducks, wild and tame, &c. Hares, 
werets, Rabbits, old and young, &c. 


Lapreaux en Cailles. 
Rabbits roaſted as Quails. 


ell co 
would 
tpetre 
Hog 
Meat 


twent 


hey ar one or two Rabbits into ſeveral pieces, take out 
e oc the Back-bone, and marinate them about an hour 
a Ft a little Oil, chopped Parſley, Shallots, Muſh- 
kin. ns, Pepper and Salt; then wrap, each piece in a 


ne-leaf, and a thin ſlice of Bacon, with as much of 
 Marinate as you can, and roaſt them: When al- 
ot done, ſtrip them to take colour, and ſerve with 
t Sauce you think proper. Vou may alſo do them 
Cowl, or in the oven, or broil them ſlowly. 


Lapreaum 
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Lapreaux au 'Pontife,. 
Rabbits, Pontiff Sauce, 


CYT two large Rabbits into Fillets of a middly 
ſize, and marinate them as before, for an hour 
two; then tie them up, with all the Marinate, in fl 
of Lard and Paper, and roaſt them as you do Py 
Aſtlets; put them afterwards into a Pontiff Swe 
well finiſhed, and warm all together without boilin 
-Young Rabbits are ſometimes trufled like Py 
tridges, and alſo as Chickens to roaſt, &c. 


Lapreauæ a I Eſcal be. =” 
Rabbit Collops. 


. QUE the Fillets of one or two Rabbits into th 
ſlices, and put them into a Stew-pan upon a (| 

of Ham and a few ſlices of Veal, a little Butter 
Oil, Pepper and Salt, chopped Parſley, Shall 

_ Muſhrooms, and a few thin ilices of Bacon for cory 
ing; ſoak theſe on a flow fire about a quarter of 74 
hour, then add a glaſs of white Wine, and finih t 
brazing ; take out the Fillets, drain the Fat off, 
the Braze, add a little Cullis, ſkim it very cke 
and ſerve upon the Fillets; you may add a Len 
Squeeze, if the Wine does not make the Sauce hare, 
enough. When ſo brazed, you may put them WW See a 
what Sauce you pleaſe, or into a white or brown . 
caſſec, or Gratin, &c. &c. * 


Lapreaux en Galantine. 
£ Rabbits in marbled Cake. 


TFH IS is done as all other ſorts of Meat under try 
ſame denomination ; being thoroughly bf 
ſtuffed with a good raw Forced-meat, and bret 
eat cold. Rabbits may be dreſſed in every Re 
as Chickens. —I ſhall only give the different nat 
for the ſatisfaction of the Reader; whereby it! 


7 


2” 
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a ee, ar 
aur appear, a repetition of every Article in 
e drefing would only be tedious and without im- 
grement. 


a uur Poi. Rabbit with Grean Peas, 
ur ( 

n lla 
) Þ 
Sug 
Joilin 


e Þ 


wlds de Lapreaux. Rabbits rolled like a large Sau- 
ſage, with Stuffing. | 


peur en Papillottes. Rabbits broiled in Paper. 
rs Marints. Rabbits marinated to fry. 
rar en Tricd Ne. Fricaſſee of Rabbits, white or 


brown. 


iſes d Lapreaux à la Daupbine. | Legs of Rabbits, I 


5 0 2 Dauphine, as all others under this name. 

a f f 

utter W's 4 Lapreaux en Surpriſe. Sham Fillets made of 
hallo Veal and Farce. | 

** r en Ragout de plufieurs Fagons. Ragout of Rab- 


iſh diss, different manners. | 


off, r & 1a Broche aux fines Herbes. Rabbits roaſted, 

ho tuffed with ſweet Herbs. 
Mm m 

ce rar 2 la Provengale. Rabbits Provence Faſhion. 

them See any direction under this name. 


dreaur en Timbale, Rabbits in Moulds. See other 


directions. 
preaux en Grenadins, Rabbits in ſmall F ricandeaux. 


eaux en Matelottes. Rabbits. intermixed with other - 
kind of Meat. 


& Lapreaux Nükls. Filets of Rabbits mixed with 
wy thing elſe, 


, 


Filets 


| 
| 
g 
| 
i 


—— —— ———— 


Lapin en Gelze. Rabbit in Jelly. 


288 The PROTESSED Cook: 
f 2 
oÞ d 
the 
yt tl 


Filets de Lapreaus au Fambon, Fillets of Rat 
brazed, and intermixed with bits of Ham. 


Lapreaux en Achis. Rabbits haſhed, with other 6 
of Meat. 


Lapreaux en Racourci, Rabbits ſhortened ; vie truſs 
as is moſtly done for boiling in England, boiled 
Broth, and ſerved in the ſame manner. 


elch 


d I 


Filets de Lapreaux Grilles. Fillets of Rabbits broiled WM-177 
* en Crepine. Rabbits in Cowl. fy 
Lapreaux au Monarque. Rabbits, with Royal Sauce, Moores 
Lapreaux en Salade. Salmagundy of Rabbits, | * 
Terrine de Lapin dq la Purte, & petit Lard. Tu" © 

of Rabbit and Pickled Pork, with any forts 4. 


Porridge. 


ke th 
Terrine de Lapin d la Payſanne. Tureen of N bod 
Country Faſhion. 


DONT 
rt 
with 
Yobes ; 
ut) rol 
eal, in 
ng co 
leat, a 
Maze al 
ther. w 


Lapin en Paupiettes. Olives of Rabbits. 


As an ample direction has been given in Chicken Articles mi 
all thoſe names, follow the ſame for Rabbits; the Meat requires m 
the ſame Seaſoning, and the ſame time of finiſhing. 


Litvre en Terrine & Ia Daube. 
Tureen of Hare Dobed. 


Cr an old Hare into fix pieces, bone it thorough 
and lard each piece with Lard, ſeaſoned with 
Spices, Thyme and Laurel Powder, chopped Pa 
Shallots, and one clove of Garlick; braze it in a 
Pan with flices of Lard, and all the Bones, and 
much of the Blood as you can fave, adding a qual 


0 
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2 pound of good Butter, and a glaſs of Brandy ; 
yp the Pan well, and let it fimmer on a ſlow fire, or 
he oven for about four or five hours; then take 
| the Bones, and put the Hare into the Tureen, 
ch piece cloſe together, and the flices of Bacon 
rcupon ; fifr the Sauce, pour it into the Tureen, 
let it cool before uſing. It ought to be like a Pie. 


Lievre au Sang. 
Hare with its own Blood. 


UT an old Hare into pieces, and' fave the Blood ; 
lard it, put it into a Stew-pan with the Liver, a 


ores, Thyme, Laurel, and a flice of Ham; ſoak 
zwhile, then put to it two or three glaſſes of red 
Vine, Broth, and a little Flour ; when the Liver 1s 
ne take it out, pound it, and fift it in a fieve, with 
be Blood, and ſome of the Sauce; reduce the reſt 
lite thick with boiling, and add Pepper and Salt; 
le the Hare out, fift 2 Sauce, add as much to the 
od as is required, and ſerve them together. 


Roulades FA Lievre, 
Coloured Hare. 


DONE a large Hare thoroughly, and lard it all over 

with thick Lardons, ſeaſoned as for all other 
Jobes; put a good Farce into it, (or braze it with- 
ut) roll it up, tie it well, and braze it with ſlices of 
eal, in half a pint of white Wine, and as much Broth, 
ang covered over with ſlices of Bacon. You'may add 
ſeat, and other Seaſoning, to make a Jelly of the 
e afterwards; and ſerve it cold with the Hare, 


Rabl 


ug ther whole or ſliced. 

arſe Filets de Levreau a PEſcalope. 

f Collops of Leveret; ſee Rabbit Collops. 

znd | a 
Juart U Gateau 


do piece of Butter, a Faggot, Muſhrooms, three 


i 


| 
1 
1 
| 
| 
| 
| 
| 
i 


— = 
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Gateau de Lievre. 
Hare Cake. 


CHOP all the Meat of a Hare, and of a Ry 

half a Leg of Mutton, two pounds of Fills 
Veal or freſh Pork, and two pounds of Beef $y 
ſeaſon theſe with Pepper and Salt, fine Spices poy 
ed, chopped Parſley, Shallots, a quarter of a pq 
of Piſtachio-nuts peeled, about a pound of raw H 
cut into dice, half a pound of Truffles or Muſhro 
allo cut into dice, fix Yolks of Eggs, and one y 
of good Brandy; garniſh a Stew-pan all round y 
ſlices of Lard, put all your preparation cloſe intof 
and cover it over with ſlices of Lard alſo, rather thi 
ſtop the Pan all round with a coarſe Paſte, and b 
it about four hours; let it cool in the ſame Pan, f 
turn it over gently; ſcrape the Lard quite off 
leave a little of it, and garniſh it with any fort 
Colours ; or to make it more even, and to give 
better form, cover it over with Hog's Lard or Bu 
in order to garniſh it with different Colours accori 
as your taſte ſhall direct, 


Cotelettes de Levreau. 

Cutlets of Leveret. 

UT the Fillets pretty large; take out as many] 
as you make Cutlets, and ſtick one Rib in ex 

lay them in the Diſh you intend for table (if Pla 
= a little Broth therein, with all forts of f 
Herbs, chopped Muſhrooms, Pepper, Salt, and: 
of Butter; fimmer ſlowly between two Diſhes, . 
ing them two or three times, and reduce the li 
quite: When done, ſerve with a rich Cullis Sa 
or make a Sauce with the Bones, a little Cullis 
proper ſeaſoning, which will be better. —A ma 
Hare, or the remains, may alſo be done in the | 
manner, cutting the Meat into Fillets, and mali 
Sauce with the Bones bruized, à little Broth and 
2 
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l, and reliſhed with one chopped Shallot, a few Ta- 
gon Leaves, 2 little Butter rolled in Flour, and a 
Lemon Squeeze, or Verjuice. 


Livre en Civet, 
Hare ſtewed. 


CUT a Hare into pieces, ſcald it in boiling Water, 

(you may lard ſome of the pieces if you pleaſe) 
and put it into a Stew- pan, with a pint of Water; let 
it immer ſome time, and if the Hare is large, add 
2 bottle of red Wine, one or two dozen of ſmall 


my Onions ſcalded, a few whole Muſhrooms, whole Pep- 
er ti eer, three Cloves, Salt, a few bits of freſh Ham or 


dacon, or of ſuch as have been boiled; let it fimmer 
ntil the liquid 1s reduced to half, and then add a 


4 
1 good bit of Butter rolled in Flour; make the Sauce 
s rety thick, and ſerve with fried Bread round the 


Diſh, 
Levreau au Chevrenil, © 


Leveret, Kid Faſhion. 


INGE a good large Leveret over a Charcoal fire, 
lard it, and marinate it three or four hours in a 
arm Marinate made of Water, Vinegar, Butter, 


ACCcorg 


any bor, Pepper and Salt, chopped Parſley, Shallots, 
in eW'tyme, Laurel, Baſil, fliced Onions, Lemon-peel, 
f Paz Cloves ; then roaſt it, baſting with ſome of the 
of e arinate; fift the Remainder, add a little Cullis, and 


and ve it in a Boat. / 


Lievre q la Polonoiſe. 
Hare Poliſh Faſhion. 


UT the Hare into large pieces, ſaving the Blood, 
lard it coarſely, and give it a few turns on the 
with a bit of Butter rolled in Flovr, a Faggot, 
#0 Cloves, Thyme, Laurel, half a clove of Gar- 
, Pepper and Salt; 2 put a pint of red Wine 

| 2 to 


ulis, 
A ro: 
the! 


and \ 
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to it, à little Brorh, and a ſpoonful of Vinegar : Whey 
it is almoſt done, add the Blood, and Liver Pounded 

and boil it together a moment: When ready, 44 
half a ſpoonful of ſmall Capers whole, with ſcaldeq 
Olives ſtoned, and ſerve all together. 


| Litvre en Haricot. 
Hare in a Harricot. 


MAKE a brown Sauce with Butter and Flour ; cot 
a Hare into pieces and give it a fry in this, then 
add half a pint of white Wine, a ſpoonful of Vine 
gar, a little Broth, a ehe of Parſley, Shallots, nf 
clove of Garlick, two of Spices, Thyme and Laure 
a little Veal Gravy, whole Pepper and Salt : Wha 
half done, add ſcalded Turneps cut properly, and ff 
bits of Bread in Butter to garniſh the Diſh : Whe 
the Hare is done, take out the Faggot, and as mud 
of the Spices as you can; ſkim the Sauce well, an 
ſerve the Hare covered with the Turneps. 


Levreau en Crepine, & Gratin. 
Leveret, in Cowl and Glazed. 


THESE are done after the ſame manner as all ſuch d 

rections, being boned, the Meat filled with a goo 
Forced-meat, and finiſhed in the oven: Serve with 
relifhing Sauce for either. 


Filets de Levreau aux Legumes. 

Fillets of Hare with ſtewed Greens, 
CU the remainder of a roaſted Hare into Fillets 
warm it upon the Diſh you intend for table, wit 

a little Broth, Salt, and a few drops of Vinegar, b 
do not let it boil : When ready, pour the Sauce a 
and ſerve the Hare with a Ragout of Cucumb 
Endive, Celery, or any other Greens. 


Bond 


De PRoFESSED Cook. 293 


When Boudins de Ievreay. 
* Black Puddings made of Hare or Leveret. 
ade HEV are prepared like all other ſorts of Puddings, 


with the Blood of. the Hare; and may he put 
to the Guts of a Hog, or any other, as thoſe of the 
ire would be very apt to burſt in the cleaning: Tur- 
ies or Lambs Blood will do equally well. 


£ * Filets de Levreau aux Auchois. 

vin Fillets of Hare, with Anchovies. 

s, U out the Fillets of one or two Leverets whole; 
Aurel lard them with Fillets of Anchovies ſoaked in 


Vater ſome time, and fimmer them between two 
Dies for about half an hour, with Butter, a little 
Pepper, and half a dozen of fine chopped Skallots; 
hen put the Fillets upon the Table-diſh : Put a little 
ullis into the Stew-pan, with a large ſpoonful of 
erjuice, and a bit of Butter rolled in Flour ; keep 
ton the fire until it becomes pretty thick, and ſerve 
pon the Fillets.— The remainder of the Leverets will 
erve either for a Civet or a Pie, cr to male a Coulis 
x Func ; or to ſerve with any, ſorts of Game. 


Levreau, d la Minute. 
Hare drefled quick, in a, Moment. 

IGHT a good ſtove while you are drawing the Le- 
reret, Cut it into middling pieces, bail the Li- 
er, and put all together into a $tew-pan,, with a good, 
ece of Butter, Pepper and Salt, chopped Parſley, 
tallots, Muſhrooms, and half a clove df Garlick ; 
der it well, and turn it in about eight minutes; it 
ill be finiſhed in about a quarter of an hour, if the 
creret has been properly kept: Dreſs the Meat upon 
ie Table-diſh, put a little Broth and V inegar to the 
ace, to gather the Seaſoning, and ſerve upon the 
ae: The Sauce ought to be pretty thick, ' 


U 3 
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Des Ramereaux, 
Of Wood - pigeons. 


N H E Wood-pigeons perch upon trees, contrary i 

other kinds. The Fleſh is very good, althoug 
dry; and young ones are diſtinguiſhed by the ſhonneß 
of their Claws, as they grow longer with age, The 
are commonly roaſted, but may be dreſſed in all thy 
different ways of other Pigeons. 


Ramereaux a Þ Allemande. 


Wood-pigeons German Faſhion. 


LD them thoroughly, and boil them with ſcalde 
Savoys, half a pound of Pickled Pork, Broth 


two Cloves, a little Nutmeg, whole Pepper and Salt | 
When done enough, drain them of the Fat, ani 4 


Squeeze the Cabbage; intermix each ſort on the Dif 
and ſerve with a rich Cullis Sauce, with Butter therein 


Ramereaux aux Fenouil. 
Wood-pigeons, with Fennel Sauce, 


ScALD a few ſprigs of Fennel, and chop ſome 0 

it to mix with the Livers, a bit of Butter, tw 
Volks of Eggs, Pepper and Salt; ſtuff the Pigeon 
with it, and roaſt them wrapped in ſlices of Bach 
and Paper; mix ſome chopped Fennel with ſome Cul 


10 


lis, a bit of Butter, and half a Lemon Squeeze, t * 
ſerve upon the Pigeons. * 
Becaſſes, Becaſſines, & Becaux d la Broche, d differente. _ 
Sauces. - all ov 

Wood - cocks, Snipes of both Kinds, roaſted with dB 
| ferent Sauces. pive | 
HAT the French call the Bicaux is what is c mand 


monly called a Fack Snipe in England, and! 
more eſteemed by them than it is here: They allon 
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det roaſting is the beſt way of dreſſing them; but for 
e ſake of variations required in large tables, they 
re ſeveral other methods; and each kind is dreſſed in 
de fame manner. | 7 


10 Split either Wood-cocks or Snipes at the back, take 
. the inſide to mix with a little ſcraped Lard, chop- 
Ortnels 


ed Parſley, Shallots, Pepper and Salt; ſtuff them 
ith it, and ſew them up; roaſt them wrapped in 
ices of Lard and Paper, and ſerve with what Sauce 
Ragout you pleaſe, 


Salmie de Becaſſes. 
Haſhed Wood-cocks. 


AKE ready roaſted Wood-cocks, cut the Legs, 
Wings, and Breaſts in two; pound the Bones and 
he Infide, and boil them with a little red Wine, 
nee or four chopped Shallots, Pepper and Salt; re- 
luce the Liquor to half, ſift it in a fieve, and mix 
th it a little Cullis, and a bit of Butter, adding a 
ww Bread Crumbs to thicken it: Put the Wood-cocks 


xr Snipes into this Sauce, warm without boiling, and 
zrniſh the Diſh round with fried Bread. 


Salmie de Becaſſes d la Sainte Menehoult. 
Haſhed Wood-cocks, Saint Mainhoult. 


q COLD Salmie, ſuch as the laſt, will ſtill make a 
very good Diſh ; put it into the Table-diſh, and 
parniſh it round with a Farce made of the remains of 
roaſted Poultry, Bread Crumbs ſoaked in Cream, Beef 
Marrow, chopped Parſley, Shallots, Pepper and Salt, 
mixed with two Yolks of Eggs ; cover it alſo thinly 
all over with the ſame, and baſte it over with Eggs 
and Bread Crumbs, and a few drops of melted Butter; 
pre it a good Colour in the oven, or with a ſala- 
mander, keeping the Diſh a moment on an aſhes fire, 


U4 Becaſines 
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Bicaſſines & la Ducbe ſe. 
Snipes the Ducheſs's Faſhion, 


QPLIT fix Snipes at the Back, and take all the! 
fide out to make a Farce with two pounded þy 
chovies, half a ſpoonful of Capers, Parſley, Shall 
and Muſhrooms, all chopped very fine, and mix 
with a good bit of Butter, a little ſcraped Bacon, ty 
Volks of Eggs, Pepper and Salt; Ruff the Snipe 
with this, ſew them up cloſe, and braze them with 
few ſlices of Veal, and one of Ham, covering the 
with thin ſlices of Lard; add a good glaſs of 5 
Wine, and one or two ſpoonfuls of good Cullis: MH 
done, fift and ſkim the Sauce, and make it of a prety 
thick conſiſtence with Butter and Flour, 


Bicavx d la Perigord. 
Snipes with Truffles, 


TH IS is done much in the ſame manner as the [af 
only that chopped Truffles are added to the Forced 
meat, which give the name of Perigord to this and 
all other Diſhes under the ſame denomination ; (Peri 
gord being a Province in France, where Truffles an 
very good, and in great abundance.) You may eithe 
roaſt or braze them, and ſerve with a Ragout c 
Truffles, as directed in Ragout Articles, —Thoſe 7: 
* Diſhes are ſeldom prepared in England, where 
Truffles are fo very dear, and fo different in flavour to 
foreign ones. It is much the ſame with 1/alian Diſhes 
where Oil is in the compoſition ; but, as excellent 
Butter is to be had in England, at all times of the 
year, it may very well ſupply the want of good 0 
in Cookery. Alto thoſe Dies under the denornins 
tion of à la Provence, ought to be done with caution 
as the principal flavour is Garlick, which the inha 
bitants of Provence are particularly fond of. 


F 
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Becaux au Salmie de Provence, 
Haſhed Snipes, Provence Faſhion. 
be 1 KE out the Inſide of roaſted Snipes, cut off the 


Heads, and pound them with two or three cloves 

Garlick, firſt ſcalded ; then add a little Cullis, fift 
through a Stamine, ſqueeze in the Juice of an 
range, with Pepper and Salt; cut the Snipes into 
Iles, and warm all together without boiling : Gar- 
& the Diſh with fried Bread. 


Filets de Becaſſes au Fus de Canard. 
Fillets of Wood-cocks, with Duck Gravy. 


INC E the Meat of two or three roaſted Wood- 

cocks, and roaſt one or two old Ducks; when 
e Ducks are half done, put a proper Diſh under, 
| give them a few cuts to let the Gravy ont; 
en put the Fillets in it, with the Juice of a Seville 
unge, Pepper and Salt; and warm without boiling. 


U, tix 
Snipe 
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r the 
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prett 
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Biaſſes & Becaffines aux Trufes, & aux Olives. 
Vood-cocks and Snipes, with Truffles and Olive 
Ragout. 

HEY are brazed in the ſame manner as all others, 
with as many large Truffles as Birds, intermixed 
ether on the Diſh, and ſerved with a Cullis, or 
gout of Truffles, or Olives.—Alſo with Cullis of 
ood-cocks made thus: Take the Infide and the 
mmings, pound them, and boil in good Cullis, 
b a glaſs of white Wine, a few Muſhrooms, ard 
proper Seaſoning ; braze a Sweet-bread with the 
Gs, and, when He, ſerve the Cullis upon them, 
ch ought to be pretty thick. 


Des 


Decal 
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Des Alouettes. 
Of Larks. 


2 make a Ragout, put them into a Stew- pan wil 

a bit of Butter, ſome Muſhrooms, a Fagpot 
ſlice of Ham, and a ſcalded Sweet-bread cut in 
pieces; ſimmer theſe a moment, then add a little Brag 
a glaſs of Wine, Pepper and Salt, and reduce t 
Sauce: When almoſt done, add a little Cullis, 2 
take out the Faggot and the Ham.— If you wail 
have them ſtewed, you will prepare them at firſt in 
ſame manner, but without Sweet-bread, inſtead q 
which uſe ſmall Onions, firſt ſcalded : When thre 
parts done, add a little Cullis, a bit of Butter rol 
in Flour, and half a ſpoonful, of Verjuice, or a 14 
mon Squeeze. Vou may alſo mix with them Cabbap 
Lettuces, boiled in good Broth ; or ſerve with a 
ſorts of ſtewed Greens or Cullis. 


Alouettes en Ceriſes. 
Larks in the Form of Cherries. 


BNE the Larks thoroughly, and roll the Mex 

the form of Cherries, ſticking one Leg into ac 
and braze them with proper Seaſoning : When da 
add a little Cullis and Gravy ;- put the Cherrics ( 
the Diſh for table, the Legs upwards ; fift and fi 
the Sauce, ſqueeze an Orange into it, and ſerve up 
the Meat. | | 


Des Pluviers, Vaneanx, et Grives. 
Of Plovers, Lapwings, and Thruſhes. 


THESE different kinds of Birds are commonly et 

roaſted, but they may alſo be dreſſed in many 
ferent ways. I ſhall obſerve in regard to Thru 
that they are much more valued in France that 
England, and for a very good reaſon, as they | 
wa. 7 upon Grapes, which gives them a very 2% 
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E flayour ; and it is only thoſe which are eſteem- 
he common Wood-thruſhes are the ſame as in 


gland. | 
Pluviers à la Perigord. 
Plovers with Truffles. 


all other proper Seaſoning, a glaſs of Wine and 
och; fift and ſkim the Braze, and add a good Le- 


You: Squeeze when ready to ſerve, —You may alſo 


t in th 
tead = 
1 thre 


rers, &c. as all other Diſhes under the ſame deno- 
nation ; braze the Plovers, put them upon the Gra- 
and ſerve with a very good Cullis Sauce. 

lt is needleſs to ſay much about Thruſhes ; however, 
x may be dreſſed in all the different ways of Pi- 


2 L 
-abbao 
ith a 


| palatable for the ſake of change. 


Meat Cailles d la Flamande. 
I Quails Flemiſh Faſhion. 


RUSS fix Quails as for boiling, put them into a 
(mall Pot with a ſcalded Savoy cut into quarters 
| tied, and half a pound of Pickled Pork; boil 
le together about half an hour, then take them 
drain the Water from the Cabbage, untie it, and 
tall together into a Stew-pan with ſome-good Broth, 
pper, Salt, two Cloves, and a Faggot : When all 
well brazed, dreſs them on the Diſh intermixed, 
| erve upon them a good Cullis and Butter Sauce, 
ta few drops of Vinegar therein, Vou may io 
ue as many Quails as you think proper, with an 
al number of Craw-fiſh and Truffles: The braze 
ng fifted and ſkimmed, add a little Cullis, and a 
Lemon 


nd fl 
Ve UN 


ly Ca 


than 
ey | 
Y 


RAZE them with Veal, Ham, and Truffles, and 


ft them ſtuffed in the ſame manner as Wood-cocks, 
| ſerve with any ſorts of Ragout,—Or you may 
e them au Gratin, making a Forced-meat with the 


us; a good Sauce will make any thing reliſhing 


4 
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Lemon Squeeze for Sauce. This. is called (; 
Atcompagnees. 
| Cailles au Laurier. 

Quails with Laurel. 


S Toff the Quails with a Farce made of their Lire 

ſcraped Lard, chopped Parſley, Shallots, Pepp. 
Salt, and one Laurel-lcat, chopped very fine; 
them, firſt wrapped in ſlices of Lard, and then 
Paper; put a ſlice of Ham into a ſmall Sten. qu 
and fimmer it ſome time; when it begins to flick 
the Pan, throw in a glaſs of white Wine, a little (i 
lis, and half a clove of Garlick ; reduce it to a gy 
conſiſtence, fift it, and add a Lemon Squeeze: Wh 
ready, put the Quails, each upon a Laurel! leaf, x 
ſerve the Sauce upon the Birds. 


Cailles en Ragout, en Matelotte, et au Gratin, &.. 
Quails in Ragout, Matlot, or Glazed. 
THEY are all done in the ſame manner as Chicken 
and may be dreſſed in all the different ways of x 
other Birds. As they are neither very good, nor ve 
plentiful in England, I ſhall paſs over any fur 
directions about them. 


(: 

Des Pergreaux & Perdrix. 
| Of Partridges young and old. 6 
Perdreaux à la Broche à differentes Sauces & Rain RU. 
Young Partridges roaſted, with different Sauces e 
Ragouts. | der 
MAKE a little Farce with the Livers, ſcraped la 3 
Shallots, Parſley, Muſhrooms, Pepper and * 
ſtuff the Partridges with it, give them a fry in Butt — 
1 


and wrap them firſt in ſlices of Bacon, and afterun 
in Paper to roaſt: Serve with what Sauce or Nag 


you pleaſe. | 
Pera 
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Perdreaux @ la Madelaine. 
Young Partridges, St. Magdalen. 


RUSS three Partridges for roaſting ; put all the 
[ivers into one of them, and roaſt them till three 
done; then take them off the ſpit, and cut them 
o pieces as for a Salmie ; take out the Livers to 
pp with Truffles, a few Shallots, a ſpoonful of Oil, 
laſs of white Wine, Pepper and Salt; fimmer all 
ther about a quarter of an hour, and add a Le- 
n Squeeze, —Such as have been ſerved before will 
equally well for this Diſh. 


* « Perdreaux Grilles aux fines Herbes. 
Young Partridges broiled with ſweet Herbs. 


RUSS the Legs in the infide, and ſplit them at the 

Back; put them to marinate for about an hour, 
th a little Oil, Pepper and Salt, and all forts of 
ſoning-herbs chopped; then roll them up in Paper, 
th all the Herbs, and broil them ſlowly ; gather all 
chopped Herbs from the Pan, to mix with a good 
lis, and a Lemon Squeeze. 


Perdreaux d la Provengale, aux Pontife. 
(See any direction under the ſame Name.) 


Perdreaux aux Conſommee. 
Young Partridges, with rich Cullis Sauce. 


RUSS the Legs in the infide ; put them into a ſmall 

Stew-pan, between flices of Bacon and Veal, both 
der and over, one flice of Ham, a Faggot, two 
loves, bits of Carrots, and ſlices of Onions; braze 
em on a flow fire, without putting any liquid thereto; 
L when they are done, fift the Braze in a fieve, ſkim 
nell, and ſerve upon the Birds. 


Perdreaux 
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Perdreaux d la Perigord. 
Young Partridges with Truffles. 


TUFF them with chopped Truffles, and al d 
requiſites, as. already often directed; braze f 
with a few whole Truffles, a glaſs of Wine, and a 
proper Seaſoning : Serve them with Truffle Cy 
or they may be ſerved with the Braze, being | 


ſkimmed and fifted, and a Lemon Squeeze 4 P 
thereto, | R 
For a Salmie de Perdreaux, take ſuch as have! 
roaſted, and juſt warm them in Broth, with 2 
Butter, chopped Herbs, Pepper and Salt, a Mn 
fimilar directions. the 
Ou 
Perdrix & la Villeroi. dzuce 
Partridges, la Villeroi, (from the Title.) ne B 
BOIL a dozen of ſmall Onions in Broth, with: 
of Butter, Pepper and Salt, and reduce the & 
that the Onions may take a brown Colour ; bone N t 
or three Partridges, and fill them with the O -. 
then truſs them as whole; give them a fry in 28 1 
pan, with a little Oil, Parſley, Shallots, and M 
rooms; put all together to braze with ſlices of þ 
and Veal, a glaſs of white Wine and Broth; b 
Nowly for about four or five hours, fift and ſkim RI 
Sauce, and add a little Cullis : Serve ſhort Sauce, * 
pretty thick. | pices 
: Perdris en Aſpic. | 1 0 
Partridges with a ſharp reliſhing Sauce, roth 
CHOF all ſorts of Herbs called Ravipotte, as Par erbs 
Shallots, Taragon, Burner, Civet, and 6 on, 
Creſſes; mix all theſe: together with Oil, Mu en p. 
Taragon Vinegar, a pounded Anchovy, little Wh fic 
one clove of Garlick, Pepper and Salt. If you A 
Id the 


ſerve the Partridges whole, ſend up the Sauce col | 


50 
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at: If for a hot Diſh, cut the Birds as for a Salmie, 
d warm them in a little Broth ; then put them to 
de Sauce, and warm together without boiling. You 
ay alſo mix them in the ſame manner if cold, and 
key will be even better cold, if put together about an 
jour or two. 


Perdreaux d la Mandui, 

Partridges, (la Mandui) the Inventor's Name. 

RUSS Partridges as for boiling, lard them tho- 
roughly with Ham, Lard, and Anchovies, and 
ze them with ſlices of Lard, a Faggot, a glaſs of 
Vine, Pepper, and very little Salt, or none at all, 
the faltneſs of the Ham and Anchovies muſt direct 
ou in that): When done, fift the bottom of the 


ce, add ſome Cullis, ſkim it well, and ſerve upon 
he Birds. 


Perdreaux d la Jardiniere. 
Partridges with Garden Greens. 


Nthis Diſh the Partridges are brazed as uſual, and 
ſerved with ſtewed Greens of whatever kind you 


12 SN leaſe, 
01 Perdreaux a la Daube Sicilienne. 
th; b Partridges dobed, Sicily Faſhion. 


RUSS the Birds as for boiling, and lard them with 
half Lard and half Anchovies, ſeaſoned with fine 
pices, but without Salt; put them into a Brazing- 
jan, with a Knuckle of Veal, a quarter of a pound 
jt Butter, two glaſſes of Brandy, a ſufficiency of 
froth to cover the whole, a faggot of all ſorts of ſweet 
erbs, three Cloves, two of Garlick, and two whole 
Unions ; braze on a flow fire for five or fix hours; 
ben place the Birds in the Table-tureen, ſift the Broth 
a ſieve without ſkimming, and, if too much, reduce 
by boiling ; pour it into the Tureen, and ſtir it now 
ad then; when it begins to form a Jelly, mix Butter 
therein, 


304 Tie PROFESSED Coo, 

| therein, Which, by this means, will make it appe 
like marble. 

Pieerdiaaur à la Daupbine. 

Partridges à la Dauphine. 

BONE the Birds thoroughly, and fill each with 


Farce made of Truffles, Muſhrooms, Sweet.-brest 


chopped Parſley, Shallots, Pepper and Salt, min 


with ſcraped Lard; truſs them as if they were whg 
and give them a few turns on the fire, with a lin 
Butter in a Stew-pan; then lard the Breaſt pan 


over, braze them with ſlices of Veal and Ham, {lf 


Broth, a Faggot, and two Cloves : When done, 
duce the Sauce to a Glaze, as for a Fricandeau, xy 
ſerve a good Sauce under the Birds. 


Partridges filled with a good Farce, may be ſen 
with any ſorts of Sauces or Ragouts; as, 
Perdreaux au Citron; with Lemon Sauce, 
Perdreaux Glaces ; larded, brazed, and glazed, | 

Fricandęaux. 

Perdreaux d la Polonoiſe ; Poliſh Faſhion, brazed 
the common way, except that a glaſs of Brandy, a 
Orange Juice arc added. | 

Achis de Perdreaux au Gratin; this Hafh is done wi 
cold roaſted Partridges, the Gratin being made 
uſual. 

Au Fumet ; cut the Meat off, and pound the Bu 
to mix with Cullis; ſift it, and add proper Seaſonin 
warm all together without boiling. 

Pardriv d la Braze aux Choux; brazed with Cabbag 
. and a bit of Pickled Pork, with a good Cullis Sau 
Savoys are the beſt for: ſtewing.—Such as would bs 
them in the nature of Sozvercrout, muſt ſtew the C 

bage very tender, and pretty high of Spices, and: 
as much Vinegar as will give it a tartiſh take: 


— 
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is commonly ſerved in a Tureen, and then it is 
j led. | | ; f 

00 partridges are very good for brazing, and may 
ſerred with any Ragout, ſtewed Greens, and all 
nds of Purte: The remains of roaſted Partridges 
yy alſo be uſed for Petits Patts; alſo Wood-cocks, or 
or other Land Birds; or to mix with any ſorts of 
arced-meat ; or for a Diſh, being minced very fine, 
armed in good Cullis ; and garniſhed with fried 


[ cad, 


Achis a la Turque, 
Haſh, Turky Faſhion, 


AKE what forts of roaſted Game you pleaſe, 
which have before been ſerved to table, . and 
ince the Meat; pound the Bones, and boil them 
ith a little Broth, Cullis, and proper Seaſoning ; then 
| the Liquid, and put the Med therein: Boil the 
bes of Carps in Wine, with a Faggot, Pepper and 
alt, (or uſe ſuch as have been dreled in Matlot, or 
therwiſe :) Pour the Haſh upon the Diſh, lay the 
des upon the Haſh, and place poached Eggs all 


und, 


ed, | 


razed 
dy, a 


one WI 


2 Des Racours et des R1ss03LES, 


e Bond 


Of Ragouts, Collops, or Fries. 
aſonin ; 525 
Ragout de Salpicon. 


abbap Forced-meat Ragout. 


Sau 

ud ls is a Mixture of ſeveral forts of Meat cut into 
he ( dice, fuch as Sweet-breads, fat Livers, Ham, 
and 2 ſufles, Muſhrooms, &c. which you put all together 


o a Stew-pan, with a good bit of Butter, a faggot of 
feet Herbs, two Cloves, and two or three Shallots ; 


ſoak 


Ce 
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ſoak them ſome time, then add Veal Cullis, Bra 
Pepper and Salt; fimmer it till the Meat is done, 3 
the Sauce much reduced; ſkim it well. You n 
ſerve this by itſelf, or with any ſorts of brazed Me. 
Many more things may be added to this Rag 
as Beef - palates, Artichoke-bottoms, Cocks. comb 
Lambs - ſtones, ſmall Eggs, &c. &c. taking care 
boil the hardeſt ſufficiently, before it is mixed vj 
the reſt ; and that Breaſts of roaſted Poultry and (; 
kins chopped together, be in it only long enough 
warm without boiling. 


Ragout de Salpicon, a Farcir. 
Ragout for ſtuffing any thing. 


HIS Salpicon, for a Farce, is uſed for bra 
Poultry, or large pieces of Butchers Meat onh 
Make the ſame preparation as the firſt, which m 
with raw Volks of Eggs, ſcraped Lard, chop 
Parſley, Shallots, Muſhrooms, Pepper and Salt; a 
ſtuff what you propoſe with it. -- 
ſc 
nopp 
little 
neil | 
uce, 
crein 
on $ 
wee, 
thou 


Ragolt de Salpicon a Þ Arlequine. 
Ragout of various Colours. 


SOAK good ſlice of Ham on the fire, until i 

almoſt done, then cut it into ſmall dice; cut o 
boiled Carrot, one Truffle, and a few Muſhrooms, in 
dice likewiſe, and put all together into a Stew-pa 
with a bit of Butter, a glaſs of white Wine, a |i 
Gravy and Cullis; fimmer theſe a little while, thi 
add chopped Breaſts of roaſted Poultry, Girkin 
ſcalded Parſley, two Anchovies half ſoaked, 2 li 
Pepper, Salt if neceſſary, and a Lemon Squeet 
Serve with what kind of Meat you pleaſe. 
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Broch 4 

Ce, 2 Ragout de Foyes gras. 

u me Ragout of fat Livers, 

h q UT off the Gall, and ſcald them in hot Water: 
= then fimmer them about a quarter of an hour, with 


lice of Ham, a bit of Butter, a Faggot, Muſh- 
oms, half a clove of Garlick, and two Leaves of 
al; add Broth and Cullis, and fimmer on a flow 
e; kim the Fat pretty often, reduce the Sauce ra- 
cr thick, take out the Faggot and Ham, and add a 
emon Squeeze, Pepper, (and Salt, if the Ham does 
make it Salt enough), If you would uſe this Ra- 
at with any large pieces of Firſt-courſe Diſhes, you 
27 dd ſmall Onions, Sweet-breads, Craw-fiſh Tails, 
r Roes of Carps : Or it will do equally well to ſerve 


Care 
ed wi 
id G 
ugh 


* ove with the laſt addition. 

Only 

ch n Ragout de Crites. 

hopp Ragout of Cocks-combs. 


18 CALD the Combs in hot Water, and boil them in 


roth, with two flices of Lemon; prepare a few 
hopped Muſhrooms, with a bit of Butter, a Faggot, 
little Broth and Cullis ; ſimmer them on a flow fire 
mil they be done, take out the Faggot, ſkim the 
uce, reduce it pretty thick, and then put the Combs 
rein ; ſeaſon with Pepper and Salt, and add a Le- 
on Squeeze, — If you would have them with a white 
wce, make a Liaiſon with Volks of Eggs and Cream, 
thout Gravy or Cullis. | 


Ragout de Fambon. 
Ragout of Ham. 


UT five or fix flices of freſh Ham of an equal big- 
neſs; if of an old Ham, ſoak the ſlices; then 
mer them on a flow fire until they are done; take 
em out, and put into the Stew-pan half a ſpoonful 
Vinegar, Gravy, and Cullis ; reduce to the conſiſ- 
X 2 tence 
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tence of a Sauce, then put the ſlices therein to Warm 
without boiling : Serve this upon any forts of Mex 
which you would garniſh or maſk.——If you would use 
this by-itſelf as a Second-courſe Diſh, ſerve the ſlices 
of Ham upon ſlices of Bread of the ſame bigneſs fried 
in Butter, and the Sauce over them. 


Ragoilt de petits Oeufs 2 Rog nons de Coq, nas 
Ragout of ſmall Eggs and Cocks-kidnies, 


N. B. What is here meant by ſmall Eggs, are thoſe taken out « 
Pullets, in the ſpring-ſeaſon, 


SOAK a ſlice of Ham a moment, add a bit of But 

ter to it, with chopped Muſhrooms, Parſley, Shal- ſite 
lots, two Cloves, half a glaſs of white Wine, Gray 
and Cullis, and let this boil about half an hour: Scud e! 
the Eggs and Kidnies in warm Water, peel the ſkin of 
the Eggs, and drain them very well; take the Fagpyt 
and Ham out of the Ragout, and put theſe laſt there 
in, with Pepper and Salt; reduce the Sauce prett 
thick. —If you would have a white Diſh, make a Lia 
ſon with Volks of Eggs and Cream, without Cullis o 
Gravy, only ſimmering the Ragout at firſt in a littl 
Broth, | | 


Ragout de Ris de Veau. me 
Ragout of Calves Sweet-breads. 


SCALD two or three Sweet-breads, cut each int 

three or four pieces, and put them into a Stew-pa 
with Muſhrooms, Butter, and a faggot of ſweet Herbs 
ſoak theſe together a moment, then add Broth, Gray 
and Cullis; fignmer on a flow fire, ſkim the Sauct 
well, and reduce it; ſeaſon with Pepper, Salt, and 
Lemon Squeeze, when ready to ſerve.—If you wou 
have it white, follow the former direction. 
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Ragout Milis de Trufes & d Huitres. 
Ragout of Truffles and Oyſters. 
CALD two or three dozen of Oyſters in their own. 


Y Liquor, and then beard them: Take chopped Par- 


ey, Shallots, and Muſhrooms ; place a part of theſe 
1 2 Stew-pan, firſt rubbed with Butter; then lay in 
down of chopped Truffles, and Oyſters over them, 
ith a few drops of Oil; repeat the fame again with. 
e chopped Herbs, Truffles and Oyſters, and fimmer 
em together about a quarter of an hour, the Stew- 


n being well ſtopped : Take out the Truffles and 


Drſters, and put in half a glaſs of white Wine, a lit- 
ge Cullis and Gravy, Pepper and Salt; boil the Sauce 
me time to give it a good confiſtence, then put the 
uſfles and Oyſters therein, to warm without boiling : 
ene for a Second-courſe Diſh, or to garniſh any 
|t-courſe, called an Entree Diſh. | 


Ragout à I Angloiſe, 
Ragout Engliſh Faſhion. 


UT a good piece of Ham, one Carrot, and one 
Parſnep into dice ; put theſe into a Stew-pan, with 
me ſmall Muſhrooms, a bit of Butter, a faggot of 
arſley, green Shallots, two Cloves, Thyme and Lau- 
; ſoak them ſome time on the fire, then add a glaſs 
Wine, Broth and Cullis, and reduce the Sauce to 
Liaiſon ; take out the Faggot, and put a ſmall hand- 
| of ſcalded Piſtachio- nuts into the Sauce, with one 
zen of ſmall round Onions, firſt boiled in Broth ; 
vl all together a moment, add proper ſeaſoning of 
per and Salt, and if needful a Lemon Squeeze: 
me for Entremets, ( viz. Second-caurſe Diſhes ) or 
mak or garniſh any other Diſh of the Firſt- courſe. 


& 19 Rapoit 


— . — CC —_ 


$16 The PRoFEsstD Cook, 


Ragout d Ecreviſſes. mak 

: Ragout of Craw-tfiſh, care 
AKE a ſmall quantity of Cullis with a flice MY”: 
Ham, a flice of Veal, bits of Carrots, lic = 
Onions, a faggot of Parſley, green Shallots, one By ſew 
leaf, and two Cloves; ſoak it ſome time until it catch; * 
at bottom, and then add what quantity of Broth ya - 
think proper; ſimmer it about an hour, and then { 1. 
it: Pound the Shells of half a hundred of Crau.-fſ "x 
train the Cullis in a Stamine, and boil the Tails fl, 


ſome of it till it be pretty thick. —You may put thi 
Ragout to the ſame uſe as the former.—If you wol 
have it Meagre, uſe Fiſh for the Cullis inſtead of Hz 
and Veal, 


= Ragout de Laitances. 
Ragout of Carp Roes. 


SOAK ſlices of Ham and Veal, about half an hou = 
on a ſlow fire ; then add a good bit of Butter, wi put 
Muſhrooms, two Cloves, a faggot of ſweet Herbs, f 
little Bafil, a glaſs of white Wine, a little Veal Gray vit 
and Cullis ; boil theſe until the. Veal is done, ſkimt Oy 
Liquor, and take out the Veal and Ham: Scald len 
Roes of Carp in hot Water, and then boil them WW ++; 
this Cullis about a quarter of an hour, ſkimming bre 
well; (it ought to be as thick as very good Crean (+ + 
ſeaſon it with Pepper, Salt, and a Lemon Squee i part 
when ready; and make the ſame uſe of it as dirett 
before, You may make it in Meagre, obſerving . \ 
the laſt direction for the Cullis, or with a wh Ari 
Liaiſon. ; Want 
Ragout de Moilles. a 
Ragout of Muſſles. Lem 
3 HE firſt care is to waſh them very clean, tog wh 


the ſand all off of the Shells; then drain thc 


well, and put them on a good fire without Water, 
| | mal 
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make them open; take them out of the Shells with 
care, one by one, (and pick out what little Crabs you 
may find, as Muffles are ſeldom without) and keep 
their Liquor; ſoak a ſlice of Ham on the fire, with, a 
eu Muſhrooms, and a faggot of ſweet Herbs; add 
ome of the Liquor of the Muffles and fome Cullis 
thereto, and reduce it to a good conſiſtence; fift this 
dugout in a ficve, and put the Muffles therein to 
warm without boiling, with a little ſcalded Parſley 
chopped, — You may alſo dreſs them with Fiſh Cullis, 


bor a white Sauce. 


Ragout a'Huitres de plufieurs Fucons. 
Ragout of Oyſters in different Manners. 


cal three or four dozen of large Oyſters in theit 
own Liquor, (but if you would have them beard- 
ed, you muſt have more Oyſters) ; fift the Liquid in a 
lawn fieve, and put the Oyſters by : Chop a few 
Muſhrooms, Truffles, Parſley,” and green Shallots ; 
put them all into a Stew-pan, with a bit of Butter, a 
little Cullis, ſome of the Oyſter-liquor, and a glaſs of 
white Wine ; reduce the Sauce, and then add the 
Oyſters thereto, to warm without boiling ; add a 
Lemon Squeeze alſo when ready. —You may alſo ſerve 
them in a plainer way, by making the Sauce with a 
bit of Butter roſſed in F lour, a little Cullis, and ſome 


of the Liquor : Or with a white Sauce, and chopped 
Parſley, as a Fricaſſee. 


N. B. Although a particular Cullis is directed for each Ragout, it 
not abſolutely neceſſary, as a good Cullis is one of the principal 
Articles in Cookery ; it is always made, where Made-diſhes are 
wanted, and may ſerve for all thoſe Ragouts, with a little Attention 
to what is drefling ; as ſome ſorts of things require to be made more 
rliſhing than others: The addition of ſweet Herbs called Ravigotte, 
Lemon, or Verjuice, is ſufficient to give the difference of taſte to each 


particular ; the Profeſſed Cook knows it, ſo will the Learner with a 
lttle attention. 


X 4 Ragoit 
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Ragout de Morilles. 
Ragout of Morels. 


THEx muſt be waſhed in ſeveral Waters with pre 

care, as the ſand is very apt to ſtick to them: 
when well cleaned and drained, put them into a Sten. 
pan with a bit of Butter, a Faggot, ſome Gravy an 
Cullis : When done, take out the, Faggot, and add 
Salt and Pepper; garniſh the Diſh with fried Bread, 
cut in different ſhapes, that it may look the better. 
—You may alſo dreſs them as a Fricaſſee. 


Ragout de Champi gnons. 
Ragout of Muſhrooms. 


EEL the Muſhrooms, and cut each in two; ſoak x 
ſlice of Ham, then put the Muſhrooms to it, with 

a bit of Butter, a faggot of ſweet Herbs, two Cloves, 
Cullis and Gravy; fimmer theſe together about an hour, 
till the liquor 1s reduced thick ; take out the Ham and 
Faggot, ſkim the Sauce well, and when ready add: 
Lemon Squeeze, Pepper and Salt.— This is prepared 
to ſerve with Meat; but if you would have them alone, 
put neither Cullis nor Gravy, but make a Liaifon with 
Yolks of Eggs and Cream : Serve them on a bit, or 
ſeveral bits of Bread fried, and cut into ſome pretty 
ſhape, or with only ſmall bits of Bread round the Diſh. 
The French have another ſort which they call Moy 
ſerons, nearly like the Champignons; they are dreſſe 
much in the ſame. way when freſh ; and when dried, 
and reduced to powder, are mixed with other Spices, 
to ſeaſon the Larding-bacon for large brazing pieces, 
having much the ſame flavour as All-ſpice, when 
reduced to powder, —— They are rather ſcarce 1 


England, ' 


uce, 
low 


Raga 
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Ragout de Concombres. 
Ragout of Cucumbers. 


WEL the Cucumbers, and cut each into four if 

pretty large; marinate them with two ſpoonfuls of 
inegar, Salt, and one Onion ſtuck with a Clove or 
0; ſtir them now and then, and when they have diſ- 
harged their Water, ſqueeze them between a cloth ; 
uk them on the fire with a bit of Hamy and a piece 
f Butter, till they begin to take colour; then add a 
le Broth and Gravy, ſimmer till the Liquid is much 
luced, take out the Ham, and add a little Cullis: 
me with what kind of Meat you pleaſe, or alone, 
7 with poached Eggs. When they are done for 
ace, cut them into ſmaller pieces, and thinner, and 
low the reſt of the direction. 


Ragout de Pois. 


better. 


oak a 
With 


loves, Ragout of Green Peas. 

hour, HEY ought to be young, and very freſh ſhelled. 
n and ; A : 

Tre Put them into a Stew-pan with a bit of Butter, a 


got of Parſley, a ſmall ſprig of Winter Savory, 
ne Clove, and a little Veal Gravy ; {immer on a ſlow 
e, and ſhort Sauce: When ready, add a little Cul- 
and fine Salt: Serve with what Meat you pleaſe, 
alone—To ſtew Peas in a plain way, only put in 
bit of Butter, a little Flour, and one or two Cab- 
we Lettuces, which will produce Liquid ſufficient to 
ev the Peas without Broth or Water; and ſerve the 
tuces with them, or without. 


Ragout de Verjus. 
Ragout of Verjuice Grapes, or others. 


cal Verjuice Grapes, or others, a moment, and 
then ſtone them; beat up two Volks of Eggs, with 
poonful of Liquid Verjuice, a little Flour, a bit 
butter, chopped Parſley, Pepper and Salt, and a 

2 little 


pared 
lone, 
With 
it, ot 
retty 
Diſh, 
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_hittle Broth 3 boil this a moment, then put in | 
Grapes, and ſtir them with a ſpoon on the fire, 
warm without boiling. Serve this with what king 
Meat you think proper. 


Ragoitt de Trufes. 
Ragout of Truffles. 


UT the Truffles in pretty thick ſlices, and be 
them with a glaſs of Wine, Broth, and a Fagpy 
When done, take the Faggot out, and add ſome go 
Cullis, Pepper and Salt; reduce to a good confiftencf 
and ſerve with what Diſh you pleaſe.—If you waul 
wiſh to ſerve them by themſelves, mix ſome Muſhroo 
| = the Truffles, - and garniſh the Diſh with fri 
read. 


and 
alf do 
m WI 
ballots 


„ 


Ragout 4 Afperges en petits Pois. 
Ragout of Aſparagus as Green Peas. nen 


CUT ſmall Aſparagus like Green Peas; (the b 

method is to break them off firſt, then tie them 
fmall bunches to cut) boil them till half done 1 
Water, then drain them, and finiſh with Butter, 
little Broth, a Faggot, one or two Cloves, and a {pn 
of Savory: When done, take out the Faggot, Clove 
and Savory; make a Liaiſon with two Volks of Erik « 
a little Flour and Broth, if you defign it to garniſh 
Firſt-courſe Diſh : But if you intend to ſerve it in i 
Second-courſe, make the Liaiſon with Cream, a lin 
Salt, and Sugar. ; | 


Ragout de petits Oignons. 


Ragout of ſmall round Onions. 805 


CALD what quantity of ſmall Onions you th ta 

proper; braze them very tender in Broth, with tem 

lice of Bacon, a faggot of ſweet Herbs, and vil = 

then drain them, and give them a few. boilings n * 
£0 
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oc culls.— They are proper for garniſhing any kind 
f Meat, 


1 


in t 
fire, t 3 
Lind Ragvut de Racines. 
Ragout of Roots. 
UT Carrots and Parſneps to the length of a finger, 
and of much the ſame bigneſs; boil them till 
r done in Water, and then put them into a Stew- 
d b wich ſmall bits of Ham, chopped Parſley and 
Ag elots, Pepper and Salt, a glaſs of Wine and Broth; 
© 208: them ſtew lowly, until the Sauce is reduced pretty 
ſen ick, and add a Squeeze of Lemon, when ready to 
Youre, —For Meagre, inſtead of Ham, uſe Muſhrooms, 
d make a Liaiſon with Volks of Eggs, beat up with 
ſeagre-broth, —Celery is done much the ſame, only 
hat it is cut ſmaller, -If theſe Roots are ſerved in a 
boat for Sauce, boil them tender in the Broth-pot,, or 
1 Water, cut them into what length you pleaſe, and 
re with a good Cullis, or white Sauce. 


your Ragcu de Navets. 

ne Ragout of Turnips. 

der, wp them to what form you pleaſe ; boil them a 
pn moment in Water, then finiſh them in Broth and 


ullis, Pepper and Salt. If you like to have them 
ok of a brown Colour, fry them in Butter firſt, after 
they are ſcalded. Theſe are all to garniſh other things. 


The Diſh is commonly called by the name of the 
Rayout, 


Ragettt de Chiroree. 
Ragout of Endive or any ſorts of Lettuces. 


CCALD them a good while, to extract the bitteriſh 
taſte ; then boil them in Broth : When done, drain 
them well, and put them to ſtew in good Cullis, with 
i whole Onion ſtuck with a Clove, a few drops of 
Vinegar, Pepper and Salt: After ſtewing a little _— 
take 
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take out the Onion, and ſerve the Ragout under 5 
kind of Meat you pleaſe, If for — boil t 
Endive in Fiſh Broth, and thicken the Sauce 3 
Yolks of Eggs, bcat up with Broth or Cream, 


Ragout d O eile. 
Ragout of Sorrel. 


BOIL it to half in Water, with a feu · Lettuces, 2 

a little Chervil, then chop all together; put it i 
a Stew-pan with a few chopped Mufhrooms, pre 
Shallots, a ſlice of Ham, a little Broth and Cylli 
Pepper and Salt; let it fimmer a good while, the 
take out the Ham, reduce the Sauce quite thick, an 
ſerve with what ſort of Meat you pleaſe. This 
moſtly done to ſerve with a Fricandeau. If the Sore 
is too ſharp, you may mix Spinach with it, or a b 
of Sugar, to take off the ſharpneſs. Few people ul 
Chervil with it, as the flavour is too ſtrong for mam 
although it is very agreeable when uſed with M 
deration. 


Ragout d Epinars. 
Ragout of Spinach. 


DON E in much the ſame manner as the former, « 
ther to garniſh any other Diſh, or to ſerve alone 

with fried Bread, or poached Eggs. 

Peourpier, viz. Purſlaine, is very little uſed in Eng 

land, but may be dreſſed in the fame manner as th 

former, and a ſmall quantity of it is very good in 

mixed Sallad. 


Ragciit de Cardons d Eſpagne. 
Ragout of Spaniſh Cardoons. 


CHUSE thoſe that are thick, ſound, and very whit 
cut them the length of a finger, and ſcald them! 
boiling Water, to peel off the hard part all round; 


pretty large, cut them into quarters, or halves) 8 
then 
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n, covered over with flices of Bacon, in Broth, 
Beef Suet, and a piece of Butter rolled in Flour; 
en done, drain them, wipe them clean with a linen 
, and put them into a well-ſeaſoned Cullis; fim- 
« them on ſlow fire until they have taken the taſte 
he Cullis, and it is reduced to a middling thick 
"ſence ; then add a little Nutmeg, and a Lemon 
vere; make the Sauce pretty reliſhing, and ſerve 
oc, or to garniſh any other Diſh, 


Ragciit de Piſtaches. 
Ragout of Piſtachio-nuts. 


CALD a handful of Piſtachio-nuts, as you do Al- 
monds, and warm them in a good ſtrong Cullis 
out boiling : Serve them as a Ragout to garniſh 
; Diſh you pleaſe. 

lugt de Cornichons, viz. Girkins. Cut the large 
es into quarters, and let the ſmall ones remain 
ole; ſoak them ſome time, to take the Vinegar 
„ and finiſh as the former. —Olives may be done 
ſame way, being previouſly ſtoned. 


Ragoltt de Cerneaux. 
Ragout of green Walnuts. 


CALD them in boiling Water ſome time, with a 
bit of Butter, two ſlices of Lemon and Salt; drain 
em, and put them into a Sauce made of good Cul- 
,2 piece of Butter, Pepper, Salt, and Nutmeg, 
dadd a Lemon Squeeze when ready to ſerve. 


Rageũs de Choux. 
Ragout of Cabbage. 


CALD one Cabbage cut into quarters; (Savoys are 
beſt) drain the Water quite out, tie them with 
ck thread, and braze in a good Braze : Serve with 
kr: thick Cullis Sauce, pretty high of Pepper. 


der wh 
boil ft 
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| Chonnfleurs, Colliflowers, are done in the f 
manner. , | N 


f FNeagęcut d Haricots verd. b * 
4 Ragout of Kidney-beans, | 
F pretty large, cut them length-ways, if you = 
only break them in two; boil them in Water, t — 
put them into a 'Stew=-pan with a flice of Han a4 
Faggot, two Cloves, one of Shallot, a little Gn ung 
and Cullis ; reduce the Sauce thick; take out f F g 
Ham and Faggot, and uſe them as all the precedi + 
You may alſo dreis them with a white Sauce to i? . 
alone, adding a Lemon Squeeze when ready, 
 Riſſolles d la Bechamel. 
| White Collops. UT 
THE Term Riſſolles, implies any thing fried bi.“ 
and comprehends alſo all kinds of Meat cut | te C 
thin ſlices for Collops ; likewiſe Forced-meat Pa 
fried, either to ſerve alone, or to mix with any thi ok 
elſe : Flour and Butter, fried together, to give a ( ade V 
jour to any Sauce, is alſo called a Riſollet, vii" * 
Browning. But as there are many different ways Ws | 
dreſſing Riſſolles, as well as other Diſhes, it may 
neceſſary to give ſome particular direction about the 
A Riſſollet & la Bechamel is thus prepared: Soak a 
of Ham, with a bit of Butter, chopped Park: [1 
Shallots, and half a Laurel-leaf; fimmer theſe on th 
ſlow fire about a quarter of an hour, then add a g of 
ſpoonful of Cullis, as much Cream, and a little FloiWillot 
and Pepper; reduce the Liquid till quite thick, en fi 
fift it in a ſieve: Cut the Breaſts of roaſted Pong 1 
into ſmall bits; put the Meat into the Sauce, . 
one Volk of Egg, and give them a few boiling S. 


gether : Cut alſo bits of thin Paſte to what form 1: 


pleaſe, put this Ragout between two pieces, pinch 
all round to ſecure the Sauce, and fry them of a i 

brown Colour. 
kj 
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Riſſolles 2 1s Choify. 


as many others, is either after the Name of a 
Nobleman, Count Choiſy, or the Inventor. 


(01, Calves Udder till very tender, in the common 


vou pot, and let it cool; then cut it into thin ſlices, 
ay a flice of Bacon upon each; place a fine re- 
Ham hing Forced-meat upon theſe, roll them up, dip 
61 in a Batter-paſte made of Flour, Salt, a little 


1, and white Wine, and fry as the former. You 
ay ſerve a little Sauce under. 


Riſſolles de Palais de Bæuf. 
Of Beef-palates. 


UT one or two brazed Palates to the bigneſs of half 
à crown; have ready bits of Puff-paſte, as for 
tite Collops ; lay a little Farce upon the Paſte, then 
e Palates, and then Farce again; roll them up and 


p f as the former. Obſerve that your Forced-meat is 
"I ade with Meat, either roaſted or boiled ; any rem- 

vr of roaſted Fowls, Chickens, -or Veal will do, 
„ VI 


ing properly ſeaſoned, 


Riſſolles de Gibier. 
It the 
k aſl Of Game. | 
Pan INC E the remainder of any roaſted Game, chop 
ſe on the Bones, and put them into a Stew-pan with a 
ag of Wine, a faggot of ſweet Herbs, one or two 
le F lots, and a little Cullis ; ſimmer them ſome time, 
ck, Wen fift the Liquid, and put it on the fire again, to 
Pour it to a thick Sauce: Laſtly, put in the Minced- 
e, , with a raw Volk of Egg whipped, Pepper 
ing W Salt; then let it cool, and finiſh as thoſe 4 lu 
rm el. 
pinch 
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Riſſolles de differentes Furces. 
Of different Forced-meat. 


MAKE a Farce with any forts of boiled or road, 

Meat, as Poultry, fat Livers, Lamb, Veal, Game 
&c. &c. chop it very fine with Udder, a little Sue 
Parſley, Shallots, Muſhrooms, Truffles, any othe 
ſweet Herbs, Pepper and Salt; mix theſe togeth 
with Volks of Eggs, form the Farce into little ball 
or finiſh in Paſte as before directed. 


Riſſolles d la Preſidente. 
From Preſident, the Huſband, 


MIN CE a roaſted Veal Kidney, with a little of! 

own Fat, ſome raſped Parmeſan Cheeſe, Pepp 
and Salt, and mix them with Volks of Eggs; « 
bits of Bread to what ſhape you pleaſe, lay as mug 
of the Farce upon each piece as you can, moot 
them with a knife dipped in Whites of Eggs, a 
ſtrew Bread Crumbs over them; bake them a lit 
while in the oven, or colour them with a Brazing 
pan Cover. 


Riſſolles 4 la Provengale, 
| The Provence Faſhion. 
MAKE a Farce with roaſted Poultry, ſcraped Lai 


three Anchovies and a few Capers choppe 
Pepper, Salt, two or three Shallots, and a little he 
Powder; mix theſe together with four or five Yol 
of Eggs, and finiſh as the former. 
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Du Ror1, & de la Fagon de le preparer. 


— of Roaſt, and how to prepare each Kind. 
me | 

e Suet gLTHOUGH it ſeems very eaſy to roaſt any kind of 
lde Meat, nevertheleſs there is a certain point of roaſt- 
rh ng very neceſſary to be obſerved, according to the 
+ ball 


quality of the Meat, ſo that it may be ſerved with its 
per flavour and goodneſs. Large pieces are only 
o be judged of by the time, or feeling under the 
fnger, and are very forward when they begin to burſt 
into ſmall ſmoaking bladders ; a little uſe and proper 
mention will guide the young Cook, in point of time, 
o the greateſt exactneſs. 

[ will give directions for preparing Poultry and 
Game, As each ſeaſon furniſhes ſome things diffe- 
rent, it will not be unneceſſary to exhibit a few exam- 
ples of what we can give for Roaſt, and of the choice 
of each ſeaſon in the year. 5p 
80 far the Author. As a Tranſlator, I found it 
receſſary to be particularly acquainted with the Eng- 
Iſh productions of this kind, as is already mentioned 
n my Preface. And although theſe are before given 
with other productions, I ſhall here lay down each 
ay whereby ſeaſonable Roaſt may be more readily 
dund out. | 
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Of the Spring. 

THE production of Poultry, according to the Lon- 
don market, in the Spring are, Ducklings ſcalded, 

cen Geeſe, Turkey-polts, wild Pigeons, tame Pi- 

ons, Squab ditto, Quails, wild Stop-rabbits, Gui- 

tea Fowls, Pea Fowls, Capons, Pullards, Pullets with 

Lops, Spring Fowls, and Chickens. 


V. B. Wild Ducks, Teals, Widgeons, Eaſterlings, Dun-birds, Buſ- 
ads and Woodcocks, are going out of ſeaſon, Other articles to 
Y be 
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be had of the Poulterers are, a diſh of Combs, fat Livers, knots of 
Eggs, Turkey Pinions, Leverets, Plovers Eggs, and Rabbits. dh 


De P Ete. 
Of Summer. 
RY-PULL'D Geeſe and Ducks, wild Rabbi 
Wheat-ears, wild Pigeons, Fowls, dry-pulled Tu 
Kies, tame Pigeons, large Fowls, middling Foy 


Chickens, Guinea Fowls and Chickens, Quails, Lex, 
rets. Giblets to be had of the Poulterers. 


hie 
: De Þ Automne. mn 
Of Autumn. fble 


CG EESE and tame Ducks in perfection, Moor-hen; Ce 

large and middling Fowls, Chickens, Quails dug 
Hares, Pheaſants, Partridges, Wood-cocks, Snipes, Arti 
Larks, Wood-pigeons, Land and Water Reals, 


N. B. Wild Ducks, Teals, 1 and Dun- birds, are coming 
into Seaſon, Giblets alſo to be had. 


De I Hyver. 

is Of Winter. 
LARGE Cock Turkies, Hen Turkies, large wil 
Rabbits, ditto Ducks, (dry - pulled Geeſe an 
Ducks, though almoſt out of ſeaſon) Larks, Snipes, 
Wood-cocks, Plovers, Buſtards, Capons, Pullards 
middling Fowls, Chickens, Quails, Pheafants, Par 
tridges, Hares. Although ſome few of theſe articles d 
not abſolutely agree with the Game Act, they never 
theleſs are in ſeaſon at preſent. 
N. B. Pheaſants, Partridges, and Hares, are not be found a 

market. 

De la Preparation de toutes Sortes de Ritis. 


Of the Preparation of all Sorts of Roaſt, 


POULTRY ought to be kept without food for five 
or fix hours before killing; pluck it directly after 
and draw the Guts, then hang it up in a cool _ 
| ec 
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Leer it as long as the weather will permit, and it will 
e tenderer and better taſted. When you prepare it 
vr uſe, begin to draw by the Giggard ; thruſting one 
fnger round, to looſen the Infide, fo that it may come 
out cafily, Large Pullards are opened at the fide, 
nd lefſer ones at the end, as is uſual in England. 
ange the Poultry over the fire all round, and wipe it 
dean with a cloth; then truſs it properly, either for 
wiling or brazing, which is the ſame; or for roaſting, 
which is different. All forts of Roaſt ſhould be done 
xith a fire as equal, during the roaſting, as it is poſ- 
fble to keep it, and finiſhed of a fine pale brown 
Colour, except it is to be ſerved with any forts of 
Ragout ; then obſerve the ſeveral directions in Fowl 
Articles already given. The fat Livers, which you 
dau, ſhould be rolled up in their own Fat, if you 
have no immediate occafion for uſing them. 

Wild Pigeons are roaſted quite freſh out of the neſt ; 
yhen they are plucked and drawn, cut off the Pinions, 
Neck and Claws; roll them up in Vine-leaves, and a 
ſice of Bacon quite round; when they are almoſt 
lone, ſtrew Bread Crumbs over them, give them a 
good brown Colour, and ſerve either with or without 
Dauce, 
Tame Pigeonss Gut them as ſoon as killed, take out 
ie Craw, and keep them ſome time before uſing. 
Wood-pigeons, Thruſhes, and Moor-hens are done the 
ame, 

Turkey Polts are prepared in the ſame manner as 
owls and Chickens, | 
Limb ought to be kept ſome time, and roaſted ſlow - 
„ s all fucking Meat ought to be; the Fore-quar- 
is the moſt eſteemed, and of greater uſe for variety 
l Cookery, 
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Des Oiſeaux de Riviere. 
Of Freſh-water Fowls. 
WILD and tame Ducks, Teals, &c. &c. All thoſe 


kind of Fowls, when well plucked and drawn 
ſhould be truſſed with the Legs undermoſt, and roaf: 
ed without any thing: They require but a ſhort 
time to be done, as they ought to be full of their own 
Gravy ; which will waſte if too much roaſted, 


Des Oiſeaux que J'on ſert avec des Rities deſſous, 
Of Birds, which are ſerved with a Toad under them. 
| TAK KS. They ought to be fat and freſh killed; you 
may lard or bard them, and roaſt them with ; 


Toaſt under; or roaſt them wrapped in Vine-leare 
and a ſlice of Bacon, ſtrewed with Bread Crumbs, an 


an, 
ſerved with the ſame. 75 
nails are done in the ſame manner. Galt, 
Reals, Wood-cocks, and Snipes, muſt be truffed with Cele 
the Legs undermoſt, the Bills ſerve for a ſkewer ; lu Fih 
the Breaſt-part if agreeable, and roaſt them withou{ put 
drawing, with toaſted Bread under, and 
Wheat-cars, when in full ſeaſon, may be called t good 
Ortolaus of England, and may be drefled in the fam 


manner as Larks. 

Partridges are drawn like Chickens, and ought i 
be ſpared in the baiting, as too much of it will waf 
the flavour; ſinge them over a charcoal-fire befo 
roaſting, larded or barded. The fame obſervation 
neceflary in baſting Hares and Rabbits, and all Ga 
of high flavour. It is to be obſerved, that the fem 
of Poultry and Game is in general more delicate ti 
the male, and ought to be kept as long as poſlibl 
for the ſake of tenderneſs and flavour, rooms 


The PROFESSED Cook. 325 


Du Poiſſon d Eau douce, & de Mer. 


: 


Of Freſh and Sea Water Fiſh. 


THE directions for Fiſh-broth , Gravy, Sauces, Soups 
and Cullis, are to be found at the end of fimilar 
Arections for Meat. 


Des Glaces & Braiſes Maigres. 
Of Meagre Glazes and Brazes, 


FOR a Braze, according to the largeneſs of the piece, 

put a middling quantity of Butter into a Brazing- 
pan, with white Wine, Roots, Broth, a faggot of 
Parſley, Chibol, Thyme, Laurel, Bafil, Pepper and 
Galt, Onions fliced, bits of Carrots, Parſneps, and 
Celery, regulating one quantity by the other: All 
Fih Brazes are done after this manner.—For Glazes, 
put ome Fiſh Broth into a Stew-pan, with Fiſh-bones, 
and all forts of Fragments well waſhed ; boil thefe a 
good while, with a faggot of ſweet Herbs, and bits of 
Roots ; then fift the liquid in a lawn fieve, and reduce 
it to a Caramel, to glaze any forts of Fith. 


Farce de Poiſſon. 
Fiſh Forced- meat. 


OIL Bread Crumbs in Cream or Milk, until it is 

quite thick, and let it cool; chop any fort of Fiſh 
ery fine, with Parſley, Shallots, Pepper, Salt, and a 
fey Spices; mix it with the Cream and Bread, and 
pound all together with a bit of good Butter, Muſh- 
doms, and Volks of Eggs.—lt will ſerve to ſtuff any 
kind of Fiſh, or to make Riſolles, as before directed. 


T y Farce 
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Farce Maigre fans Poiſſon. 
Meagre Farce without Fiſh. 


p CHOP ſome Sorrel, and put it into a Stew-pan, with 
Fa bit of Butter, Cream, and Bread Crumbs ; boi 
it till it is reduced quite thick; let it cool, pound it 
in a mortar, with chopped Parſley, Shallots, Muff. 
rooms, hard Volks of Eggs, Pepper and Salt, Nut. 
meg, and a bit of Butter; mix all together wir | 
few raw Yolks of Eggs, and uſe it. to what you pleaſe 


Carpe au Court-borillon, & au bleu. 
Stewed Carp, Blue Sauce. 


WIEN the Carp 1s gutted, and well waſhed, ley i 

on a Diſh, and pour a glaſs or two of boiling 
Vinegar upon it, to turn it blue; tie it up in a linen 
cloth, and put it into a Brazing-pan, with a good bi 
of Butter, red Wine according to the bigneis of the 
Fiſh, with one third part of Water, ſlices of Onions, 
bits of Carrots, Parſley, Shallots, Cloves, ſlices of Le 
mons, Thyme, Laurel, Pepper and Salt ; (the Broth 
ought to be pretty high ſeaſoned ;) fift it for the Sauce, 
and ſerve ſome upon the Fiſh, and ſome in a boat; en. 
without Sauce upon a napkin, and garniſhed with 
green Parſley, and Sauces in boats. 


Carpe d la Bourgogne. 
Carp with Red Wine. 


MAKE a little Stuffing with Butter, chopped Pa. 

fley, Shallots, Pepper and Salt; ſtuff the Cap 
with it, and put it into a fiſh-kettle much of its own 
bigneſs, with two or three ſpoonfuls of Broth, one bot 
| tle of Burgundy, or Port Wine, a faggot of ſwert 
Herbs, two ſliced Onions, bits of Carrots, Parlle) 
roots, whole Pepper, Salt, and Nutmeg, and boll f 
over a ſmart fire: When done, drain the Cary, fit 
the Sauce without ſkimming, reduce it rather thick, 


and ſerve upon the Fiſh, with fried Bread round N 
ly 
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Carpe d la Financiere. 
4 Manager of the King's or Public Money, and 
moſtly rich and expenſive. 


CLEAN a large Carp properly ; open it on the fide 

to gut it, and be very careful not to break the 
Gall, then ſkin it thinly on the whole frde, and lard 
t finely : Make a Ragout ſufficient to fill it, with 
Sreet- breads, Truffles, Muſhrooms, and fat Livers ; 
oil theſe together, properly ſeaſoned, with two glaſſes 
of white Wine, a bit of Butter, Gravy, and Cullis : 
When it is reduced to the conſiſtence of a thick Ra- 
out let it cool, ſtuff the Carp with it, and ſew it up 
at; braze it with ſlices of Ham and Veal, covered 
ger with ſlices of Lard, flices of Onions, bits of 
Roots, one clove of Garlick, a large faggot of Par- 
ey, green Shallots, two or three Cloves, Thyme, and 
Laurel ; ſoak it ſome time on a flow fire, then add 
Wine and Broth in equal quantities, ſufficient to cover 
the whole, with. Pepper and Salt; braze it flowly : 
Vhen done, drain the Carp, and glaze the larded 
fide with a good Veal Glaze ; lay it on the Diſh you 
mend for table, and garniſh it round with what you 
leaſe, as Craw-fiſh, Truffles, large Cocks-combs, ſmall 
tridges, Whites of Fowls, or Pigeons glazed : 
re with a Spaniſh Sauce, which you will pour upon 
ne places that are not glazed, or ſome of its own 
ace, properly reduced and ſeaſoned. 


Carpe farcie d la Gendurme. 
Carp ſtuffed, the Military Faſhion. 

LEAN and chop a goo@ handful of Sorrel, and 
ſtew it with Butter, Bread Crumbs, Parſley, Shal- 

Its, and Cream ; let it be thick : When done, mix 
dee hard Volks of Eggs chopped, and three raw, 
epper and Salt; ſtuff a Carp with it, ſew it up cloſe, 
dd marinate it about an hour or two in Oil, Salt, 
ole Pepper, Shallots, Parſlev, one clove of Gar- 
S 4 lick, 
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lick, a few Leaves of Bafil, Thyme and Laurel; the 
broil it, baſting with the Marinate : Make a Sauce 
with chopped Muſhrooms and Butter; ſimmer the 


HC 
Ml 
ntl 


about a quarter of an hour, then add a little Flo Ws 
chopped Capers, Shallots, Parſley, two or three A 
chovies, Butter, and Broth ſufficient to make Sauce itt 


enough ; boil all together a little while, and whe 
ready, add a little Vinegar, or a good Lemon Squeeze 
Serve under the Fiſh. 


Carpe grilled @ la Farce. 
Carp ſtuffed and broiled. 


SEE Ragout de Farce d Oxeille. Prepare ſuch Ragout b 

and ſtuff the Carp with a part of it, when properj 
cleaned ; make the remainder rather more liquid wit 
Cream and Broth, to ſerve under the Carp when vel 
broiled, being firſt marinated with a little Oil, chopped 
Parſley, Shallots, Thyme, Laurel, Pepper and Sat lic 
bafte with the Marinate and Butter while broiling. f Bl 


Ch 


Carpe frite, 
Fried Carp. 


GPLIT a Carp at the Back, flattten the Back-bong ove 

(or cut it out) and marinate it about two hour", © 
with a glaſs of Vinegar and Water, Parſley, whol 
Shallots, one clove of Garlick, two of Spices, Thyme 
Laurel, whole Pepper and Salt; then drain it, an 


flour it over; fry it on a ſmart fire, and ſerve vir 
fried Parſley round it. kir 
Carpe & Þ Etuvte, — 

Stewed Carp. lf re 


MAKE a Riſſollet (viz, brown Butter and Flou 

with Flour and Butter, then add half Wine an 
Water ſufficient, according to the bigneſs of the Fil 
which cut into large pieces, and put into the Riſo 
with ſmall Onions half boiled, a faggot of Ive 


ler 
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Herbs, two or three Cloves, Muſhrooms, Pepper and 
Thyme and Laurel; ſtew on a middling fire 


* the 


= - the Liquid is reduced pretty thick; take out the 
Flow Fzggot and Laurel-leaf, add one or two chopped An- 
e Tu :qries, and ſome whole Capers, and garniſh the Diſh 


Sauce 1 
whe 
ueeze 


th fried Bread. 


Etuvte de Carpe q la * Chartreuſe, 


Clartreux, an Order of Friars, who eat no Meat, and are famous 
for drefling Fiſh and Greens, 


AVE the Blood of a large Carp, clean and gut it 
D ell, and waſh the Infide with red Wine, which 
o fave ; garniſh the bottom of a ſtewing Fiſh-kettle 
< bits of Carrots, Parſneps, flices of Onions, ſprigs 
f Parſley, one clove of Garlick, and two large cloves 
F Shallots, each ſtuck with a Clove ; put the Carp 
yon theſe, with Salt and whole Pepper, the Blood 
hich you ſaved, a ſufficiency of Wine, a good bit 
Butter, and two or three ſpoonfuls of Water; ſtew 
on a middling fire : When the Fiſh is done, fift the 
quor, and reduce it to the conſiſtence of a Sauce; 
ad another bit of Butter, mixed with chopped An- 
bories, Capers, and Flour, make a pretty thick Liai- 
u, and ſerve upon the Fiſh, 


Carpe en Matelotte. 
Matlot of Carp. 


UT a Carp into large pieces, and alſo any other 
kind of Freſh-water Fiſh, as Pikes, Eels, Tench, 
c. &c, put all together into a Stew-pan, and make 
k/ſollet, with Butter and Flour, half Broth, and 
ut red Wine, adding one dozen of ſmall Onions 
ded, ſome whole Muſhrooms, and a faggot of ſweet 
bs ; boil theſe together until the Onions are almoſt 


.apout 
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he ßer, then put the Fiſh therein, with Pepper, Salt, 
Kc Gloves, and a little Nutmeg ; boil on a ſmart fire, 
f (ws the Fiſh will only require about half an hour: 
Herb! | Let 
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Let the Sauce be much reduced, take out the n 
got, add one or two chopped Anchovies, and garn 
the Diſh with fried Bread. | 


Carpe en Matelotte d la Mariniere, 


Matlot of Carp, the Mariner's Faſhion, j 
BOIL ſome ſmall Onions to three parts, and | 
them into a pan or pot, with a Carp, and e, 
forts of Fiſh cut into large pieces, being only gut" 
but not waſhed ; keep the Blood, which add to HN 
Fiſh, with as much red Wine as covers the whole, ſh t 
Piece of Butter, a good bit of Lemon-peel, two Lui!) 
rel-leaves, Pepper and Salt; boil on a ſmart fire, fi 'BY 
ring it ſome time, for fear it ſhould catch at the bd. 
tom: When done, take out the Lemon-peel, le 
turn it over upon the Diſh, ſans Fagons, or careleſll, n 
. 4 
Carpe d la Jacobine. om 
So called, from an Order of Friars, called Jam. 
* 
PCT a dozen or more of ſmall Onions, ſcalded, in lng 
a Stew-pan, with half a dozen of Truffles ſicc e 
aà faggot of ſweet Herbs, and a bit of Butter; f Rig 
mer theſe on the fire until they catch a little, add 
pint of white Wine, and boil on a flow fire about h: 
an hour; then put in a Carp, (being firſt cut mt 
large pieces) ſome Broth, Pepper and Salt: Wh ir 
ready to ſerve, reduce the Sauce, and make a Li * 
fon with three Volks of Eggs and Cream, and a g 
Lemon Squeeze. 4 1 
Carpe aux fines Herbs. n fli 
Carp with ſweet Herbs. - 
UT a Carp as before, put it into a Stew. pan, vi ry : 
chopped Parſley, green Shallots, Muſhrooms, 8 *. 


little Taragon, a trifle of Garlick, a little Poudet! 
Bafil, a good bit of Butter rolled in Flour, a {poot 
of Oil, a pint of white Wine, Pepper, Salt, and 


Ir; 
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three ſpoonfuls of Onion Gravy; boil on a ſmart 
re, and reduce the Sauce thick, 


Carpe farcie. 

Stuffed Carp. 

HEN the — is well cleaned and trimmed, take 
up the Skin from the Fleſh, which will be cafily 
ve, by beginning at the Belly, running the finger 
irt up to the Head, where the Skin muſt hold, 


e Fg 
gam 


nde 
d oth 


oY { the ſame down to the Tail; chop ſome of the 
hole Nen to mix with Bread Crumbs, chopped Muſhrooms, 
0 No rey, Shallots, a bit of Butter, and a little Baſil; 


{ rou may alſo mix the Meat of other Kinds of 
in, ſeaſoned with Pepper and Salt; make it mal- 
ible with four or five Volks of Eggs, then cut out 
| the large Bones, ſtuff the Carp with this Farce, 
| ſew it up; put it upon a Diſh buttered at the 
tom, baſte it all over with Butter, ſtrew it with 
ad Crumbs, and bake it in the oven, (baſting it 
„and then with a little Butter, to hinder it from 
king too much Colour) : Serve with what Sauce you 
ale, or with a Ragout of Roes, which you will find 
Ragout Articles, 
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ut d. Carpe d la Daupbine. 


my Carp, the Dauphin's Faſhion, 
a LF a good Ragout of Sweet-breads, fat Livers, 
| 2 90 and Truffles, and let it be pretty thick : Open a 


p on one Side, ſtuff it with this Ragout, and few 
up; lay it on the Side that has not been opened, 
In flices of Veal and Ham, whole Pepper, a very 
e Salt, and a good bit of Butter; cover it over 
i thin flices of Lard, a faggot of all forts of ſweet 
bs, and ſoak it about a quarter of an hour; then 
I bottle of Champaign, and finiſh the boiling 
Y fift the Sauce, and ſkim it very clean; add 
ſome 


m, wit 
zoms, 
Wader! 
ſpoon 


and tl 
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the Skin of the other Side, and lard it all over like 
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ſome Cullis, reduce it to a good confiſtence, andi 
upon the Fiſh, 


Mil 


Carpe au Monarque. 
Carp Monarch. 


GUT a Carp on the Side, fill it with a Ragout 
ſmall 9 Onions, and ſew it up; = 


Fricandeau ; boil it with white Wine and Broch. 
Faggot, Pepper, Salt, and Cloves : When done, . 
it, and glaze the larded Side with a Veal Glaze: & 
upon a Ragout of Sweet-breads, Cocks-combs, f 
Eggs, fat Livers, and the Roes. 


Carpe d la Polonoiſe. 
Carp Poliſh Faſhion, 


CUT a Carp into large pieces, and ſlit the Head 

two; put it into a Stew-pan, with a piece of! 
ter, flices of Onions, bits of Carrots, Parſley, g.. 
Shallots, Thyme, Laurel, whole Pepper and & 
ſoak it a little while ; then add a pint of Beer, and 
good glaſs of Brandy: When done, fift the Saut 
add a bit of Butter rolled in Flour, and the Juice 
a Seville Orange ; reduce the Sauce pretty chick, 
ſerve upon the Fiſh. 


Carpe à la Broche. 
Roaſted Carp. 
STUFF a Carp with a Farce made of Butter, Bt 


Crumbs, fine Spices, Capers, Anchovies, Pa 
and green Shallots, all finely chopped ; lard it » 


fillets of freſh Anchovies, firſt ſoaked to take out Sk 
Salt, tie it to a ſkewer, and then fix it to the m 
cover it over with two or three doubles of Paper, Munb 


buttered, and baſte it with white Wine, boiled! 
ſome Butter, two Laurel-leaves, and one clove 


(Garlic 
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lick: Serve with what Sauce or Ragout you think 
oper 
Carpe en Hachis, 
Haſhed Carp. 


UT ſmall Carps into little pieces, and put them 
into a Stew-pan, with a bit of Butter, chopped 
lev, Shallots, Pepper, Salt, and Nutmeg, half a 
"of white Wine, a few ſpoonfuls of Onion Gravy, 
d a little Flour ; boil flowly, and reduce the Sauce; 
mih the Diſh round with fried Bread. 


Carpe en Redingotte, (a Great- coat). 
Maſked Carp. 
TUFF a Carp with chopped Parſley, green Shallots, 


pepper and Salt, mixed with Butter; boil it in 
oth, with half white Wine, bits of Roots, Onions 
ced, a Faggot, two or three Cloves, Salt and Pep- 
t Cut a large Eel into three pieces, open it at the 
ly, take out the Bones, and lard it like a Frican- 
eu; boil this alſo on a ſmart fire, in Broth and 
bite Wine, with a few ſlices of Ham, Veal, and 
hole Muſhrooms : When the Eel is done, fift 
e dauce, and reduce it to a Caramel, with which 
ne the Kel, and cover the Carp with it: Serve with 


at Sauce or Ragout you pleaſe, either of Meat or 
exed Greens, 


Carpe en Ecuſſon. 
Carp in the Form of a Scutcheon. 


LEAN two or three ſmall Carp, and take up the 

Kin ; cut ſome of the Meat into ſmall long fillers, 

Id make a Farce with part of it, the Roes, Bread 
vumbs ſoaked in Cream, chopped Parſley, Shallots, 
per and Salt, mixed with a few Volks of Eggs, 
d 2 little Butter: Cut bits of Bread the bigneſs of a 
Wn-piece, or in what ſhape you pleaſe ; lay ſome of 
2 the 
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the Farce upon each piece, the Tail of a Craw-fq, ; 
the middle, and fillets of the Carp round, intermix: 
with fillets of Truffles; cover this with ſome more“ 
the Farce, and make them either high or flat, acc; 
ing to the quantity: Cut the Skins into bits to cor, 
the upper part of each Scutcheon, bake them in 
moderate oven, and ſerve with a Sauce made of t 
Trimmings of the Carps, white Wine and Cullis. 


| Carpe au Prince. 
The Prince's Faſhion, (from the Richneſs of the 


Preparation.) 


STOFF a Carp with a good ready-made Ragout, 

ſew it up; take up the Skin of one fide, lard it: 
a Fricandeau, boil it a few minutes in white Win 
and then take it out to drain: Garniſh the bottom 
a Dith with a Farce made of the tat Livers of roiſte 
Poultry, ſcraped Lard, proper Seaſoning, and Bre 
Crumbs, mixed with Volks of Eggs; lay the C. 
upon this, cover the larded fide with ſlices of Bac 
and bake it in the oven : When done, drain the F 
off, glaze the larded fide with a Glaze made of Ve 
and Ham, and ſerve with a Spaniſh Sauce, or a 
other, adding a good Lemon Squeeze. 


V. ilets de Carpes de pluſieurs fagons. 
Carp Fillets in different Manners. 


UT the Fillets to what bigneſs you think prope 

make a Sauce with the Trimmings and the Heal 
by ſoaking them together ſome time, with a bit 
Butter, Shallots, Parſley, two Cloves, Muſhrooms, 
little Fennel, and a glaſs of white Wine and Broti 
jet them ſimmer a good while, then ſift the Liqui 
and put the Fillets thereto, to ſimmer ſometime ; 1 
duce the Sauce pretty thick, and add Pepper and d 
and a Lemon Squeeze when ready to ferve,—Anoth 


way is to boil the Fillets in white Wine and rot 
WIL 


— 
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4 a Faggot, Salt, and whole Pepper: When they 
fiſh | done, drain them, and ſerve upon a Ragout of 
mixe * Greens, ſuch as Sorrel, Lettuces, Cucum- 


rs, Kc. | 
core 
) Cont Du Brochet. 
n in Of Pike. 
xs caught in rivers and in clear water, are pre- 


ſerable in goodneſs to thoſe taken from ponds, and 
Meat is ſweeter and firmer ; the large ones will be 
deter by being kept ſometime after they are dead. 
ey are not eſteemed much in England, nor any 
re elſe where Sea-fiſh are plentiful, although they 
ut, an 12lued, and their price ſufficiently enhanced in 


rd it Mud countries. 
Wind : 
ttom e Brochet d la Poulette. 


roſe Pike white Fricaſſee. 


wh HEN the Pike is properly cleaned, cut it into 
= arge pieces, and put them into a Stew-pan, with 


the 


. ter, ſome Muſhrooms, one dozen of ſmall Onions 


c Ve boiled, a faggot of Parſley, green Shallots, two 
: wes, Thyme, and Laurel; ſoak theſe together ſome 
e, then add a pint of white Wine and Broth, Salt 
| whole Pepper; boil on a ſmart fire, reduce the 
ce, take out the Faggot, and make a Liaiſon with 
m, Eggs, and a little Nutmeg as uſual, adding 
emon Squeeze, if the Wine does not make it tart 


OT all 


prope ugh, 
e Heat 
4 bit e Brochet frit. 
_ Fried Pike. 
Ol .. $2 . : . . 
Log Tit into pieces, and let it marinate about two 


hel nours in a little Vinegar and Water, Pepper, Salt, 
* 9 ey, Shallots, and ſliced Onions; then wipe it dry, 
"Anat lt in Batter, and fry it of a fine- Colour: Serve 
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| upon a Ragout of the Roes, or any other Meagre 7 
gout, or with fried Parſley. 


Brochet a ITtalienne d la Broche, 
Roaſted Pike, Italian Faſhion, 


TUFF a good large Pike with a Farce made 
Poultry, Cow's Udder, Bread Crumbs ſoaked 
Cream, ſcraped Lard, chopped Parſley, Shallots, Mu 
rooms, Pepper and Salt, mixed with a few Yolk; 
Eggs; lard it on one fide, wrap it up in Paper y 
buttered, and tie it to the ſpit without running 


through : Serve with an Italian Sauce, which you 
find in the Sauce Articles. 


Brochet en Dauphin. 
Pike in the Form of a Dolphin. 


THEN the Fiſh is gutted and ſcalded, make 2 
inciſions on the back and fides ; rub it over y 

Salt and coarſe Pepper, and marinate it in Oil, 
Parſley, Shallots, one clove of Garlick, and two L 
rel-leaves ; tie it on a ſkewer in the form of aD 
| Phin, and bake it in the oven, baſting now and t 
with ſome of the Marinate : When done, drain it 
and ſerve with what Sauce you pleaſe, 


Brochet à la Mariee. 


Pike Bride Faſhion. 
(Ur a pike into ſeveral pieces, boning and fr 


them as much as you can: Roll a g 
round them, tie them in bits of cloth, and brazeti 
in white Wine and Broth, with a piece of Butter, | 
of Roots, a Faggot, Pepper and Salt : When do 
ſtrip each bit, and ſerve with what Sauce you th 
proper ; a reliſhing ſharp Sauce will prove beſt, 


Bri 


L a ; 
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.Brochet au gros Sel. 
| Pike in a plain Way. 
HEN it is well cleaned, rub it over with Salt 


about two hours before you propoſe to boil it; 
zen waſh off the unmelted Salt, and boil the Fiſh in 


agre x 


0 | 
aked Vater, with Parfley-roots, and half a clove of Gar- 
„Mul chopped: Serve with Anchoyy Sauce. 

Colk Brochet d la Broche en Gras & en Maigre. 
per w | | | | 
nning Roaſted Pike with Meat Sauce, or Meagre, 


F for Gras, ſtuff the Pike with a good Farce; lard - 
one fide with Bacon, and the other with Anchovies, 
1d a few bits of Pickled Cucumbers through and 
rough, —For Maigre, ſtuff it with a Farce made of 
in; lard one fide with Eels inſtead of Bacon, the 


ke a Mer with Anchovies ; roll it up in double Paper well 
ver viEWutered, with Parſley, Shallots, two Cloves, Thyme, 
Vil, vid Laurel, all whole, between the Paper and the 
wo La; tic it well with two or three ſkewers to the ſpit, 


{ baſte it with Butter boiled with white Wine; 
Fhen it is done, take off the Paper to give it a good 
dlour, and ſerve with what Sauce you think proper. 


Brochet d la Simone, 
Pike Country-wife's Faſhion. 


UT a Pike into pieces, and marinate it in Vinegar, 
with Pepper and Salt: Cut Turnips to what ſhape 
u pleaſe, fry them in Butter and Flour to give them 
brown Colour, then add a little Broth, with a faggot 
ſweet Herbs, a Laurel-leaf, and one Clove ; put 
eFiſh to this, with a little more Butter, and when 
ne, thicken the Sauce with Flour, adding Pepper, 
t, and a little Vinegar; Garniſh the Diſh with fried 


rad, : 


14 2 Broclet 


and Laurel, one dozen of ſmall Onions half boile 
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Brochet en Grenadius. 

| Pike as ſmall Fricandeaux. 
COT a large Pike into middling pieces, ſkin the 
take out the Back-bone, and lard them; hr, 
them with thin ſlices of Veal and Ham, whole Mu 
rooms, a faggot of ſweet Herbs, ſome Broth, half 
Pint of white Wine, and two ſpoonfuls of Oil; fir 
mer flowly until the Fiſh is done; then take the 6. 
nadius out, fift the Braze, and reduce it to a (ee 
to glaze them with: Serve upon any ſort of ftene bt 
Greens, or what Sauce you think proper, 


Brochet en Etude. 
Pike ſtewed as Matlot. 


AK E a Riſſollet with Butter and Flour, a pint 
M red Wine, a Faggot, two or three Cloves, Thy 


Pepper and Salt, and the Pike cut into pieces; it fn 
mer it till the Fiſh is done, then take out the Pag ur 
and add a good bit of Butter: When ready to fer, ; 
add half a Pootifal of Capers, and one or two chi wi 
ped Anchovies ; garniſh the Diſh with fried Brea 
and ſerve the Sauce over all.—You may alſo add Mob 
tichoke-bottoms, Muſhrooms, Carp-roes, Pickled d 
kins, or any thing elſe, as conveniency offers, | 


Brochet au Vin de Champagne. 
Pike with white Wine. 


CUT the Pike without ſcaling it, and ſtuff it wit 
Farce made of Butter, chopped Parſley, g rt i 
Shallots, one Clove of Garlick, Thyme, Laurel, Bate: 
Salt, and fine Spices ; put it into a kettie much of 
own bigneſs, with Wine ſufficient to cover it, andii 
or three large Lemons peeled and cut in flices ; bo 
ſome time; and then ſet fire to the Wine with a lg 
ed Paper, and let it burn till the Fiſh is done: 
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the Sauce, and reduce it to a. good confiſtence, to 
eye upon the Pike. | 


Brochet à la Provengale, 
Pike the Provence Faſhion. | 

[ARD it through. and through, with Eel and- An- 

chovies, and braze it in a kettle much of its own 
ligneſs, with Broth, a little Cullis and white Wine, 
ſices of Onions, bits of Roots, ſweet Herbs, a good 
bit of Butter, Pepper and Salt : Serve with Craw-fiſh 
Cullis, or any Sauce or Ragout you pleaſe. - 


Brochet à la Ducheſſe. 

Pike, her Grace's, or the Ducheſs's Faſhion. 
ARD it with half Lard and half Ham, and braze 
it with thin flices of Veal, and a few bits of Ham; 
wer it over with ſlices of Bacon, bits of Roots round 
I; 2 large Faggot, two cloves of Garlick, and three 
x four of Spices ; ſoak it on a ſlow fire about half an 
jour,” then add a bottle of white Wine and Broth ; 
boil it until the Pike 18 done, then take it out, ſtrew 
with Bread Crumbs and ſmall bits of Butter very 
loſe, and place it in the oven to take a good brown 
olour ; ſkim and-fift the Braze, add a little Cullis, 

nd ſerve under the Fiſh, T {334 1 bet 5 

Brochet Moitie au bleu. Moitie frit. 

Pike half ſtewed and half fried. | 

UT a good large Pike in two; ftew the Head-part 
* 8 you do Carp with red Wine: Split the other 
art in two, and marinate it ſome time in Vinegar and 
ater, Pepper and Salt, two Cloves, ſliced Onions, 
dd Shallots; then wipe it clean, and flour it to fry : | 
ere both upon the ſame Diſh, with a little of the 
Jauce upon the ſtewed part, and fried Parſley for the 
* You may ſerve the remainder of the Sauce in 


2 2 2 Brocket 
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Brochet a Þ Allemande. 

Pike German Faſhion, 

K EEP the Pike killed a day or two, then clean i 
whole, and put it into a Fiſh-kettle, with two bot. 

tles of red Wine, (or in proportion more or leſs, ac. 
cording to the bigneſs) a large faggot of ſweet Herbs, Wi "* 
Pepper, Salt, three or four Cloves, two Laurel-leayes, .de. 
Thyme, and a little Baſil ; boil it ſome time, then ſet 
fire to the Wine with a bit of Paper, and let it bun 
until it is reduced to about a pint ; then take out the 
Faggot, and ſtir in a bit of Butter about the bignek 
of an Egg, to incorporate with the Wine, and con- 
tinue to add Butter in this manner, until the Sauce 
is well mixed and pretty thick: Serve quick and h, © 
for fear the Sauce ſhould turn to Oil. | 


7 Brochet a F Eſpaguole. 

| Pike Spaniſh Faſhion. | itt 

UT a Pike by the Gills, without opening the Belly, 1 

— clean it well, and lard it all round with half B. 
con and half Ham; ſtuff it with a Farce made of 
roaſted Poultry, Beef-marrow, and Seaſoning as uſual 
with two or three glaſſes of white: Wine, and Yolk 
of Eggs; roaſt it wrapped in ſlices of Lard and P: 
per, and baſte it with Butter and white Wine boile 
together: When done, ſerve a Spaniſh Sauce unde rinat 
it: You will find how to make it in the Sauce Artice toon 


Brochet 4 P Arlequine. 7 | 

Pike of various Colours. 1 

UT a pretty large Pike into four or fix pieces, an 

lard each with Lard, Ham, Girkins, and Tn 

fles, through and through; put them into a Stes 

pan, with a pint of white Wine, a Faggot, tv 
Cloves, whole Pepper, and ſome good Broth, 

boil on a ſmart fire till the Liquor is quite reduce 

Serve with a Ragoitt d U Arlequine. See Ragout r 


—— 
£ 
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Des Anguilles. | 
Of Eels. E: 


THE beſt are thoſe caught in running waters, and 
they ought to be uſed as freſh as poſſible. They 
may be prepared many different ways, and are alſo 
rery uſeful to lard other kinds of Fiſh, 


Anguille en Fricaſſce de Poulets. 
Eels as Chicken Fricaſſee. 


SIN one or two Eels, according to their bigneſs, 

cut them in pieces, and put them into a Stew-pan, 
vith a good bit of Butter, ſome Muſhrooms, a faggot 
of ſweet Herbs, and two Cloves ; fimmer theſe tome 
time, then add half a pint of white Wine, fome 
Broth, Pepper and Salt; boil on a ſmart fire, reduce 
the Sauce, take out the Faggot, and make a Liaifon 
with two or three Volks of Eggs and Cream, and add 
Lemon Squeeze when ready to ſerve, —1 have already 


— . often obſerved that the Liaiſon muſt not boil. 

- , Anguille q la Nivernoiſe. 

Valk Eel, with Nivernoiſe Sauce. 

nd Pa WHEN it is ſkinned and well trimmed, cut it into 
boiled bits of about two or three inches long, and ma- 
unde rinate it in Oil, with chopped Parſtey, Shallots, Muſh- 
tick rooms, Pepper and Salt; make as much of the Ma- 


finate ſtick to it as poſſible, ſtre it with Bread Crumbs, 
ad broil it on a low fire, baſting with the remainder 
of the Marinade: When done ot a fine Colour, ſerve 


es, an vith a Sauce 4 la Nivernoiſe. 

7 | | 

| 4  Anguille & la Broche diverſifiee. 

t, ty Eel roaſted, to different Sauces. 

* UT a large Eel as the former, and marinate it 


about two hours with Oil and Lemon-juice, Pe 
per and Salt, two Cloves, two or three whole Shallors, 


Z 3 Thyme 
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Thyme and Laurel ; then tie each bit to a ſkewer, 
* Wrap it up in Paper well buttered, ſqueeze the Herhs 
of the Marinade, and baſte with the Liquor, addins 
a little melted Butter thereto : Serve with what Sauce 
or Ragout you think proper. | 


Axguille glacke. 
Eel glazed, or as Fricandeaux. 


CUT a large Eel into pieces of what length vc 

think proper, and lard them, either -on one Side 

or both; (if you lard both Sides, take out the Back 
bone; if one only, leave it) braze them with think vc: 

ſlices of Veal, a few ſmall bits of Ham, a faggot a gen 

ſweet Herbs, two glaſſes of white Wine, and fond, 

good Broth; fimmer it as all other Brazes, (it require 

but a ſhort time); and when it is done, take out the 
Eel, reduce the Braze to a Glaze, to rub over the 

larded part, and put a little Broth and Cullis into thy 

ſa ne pan, to gather the remainder of the Glaze; gin 

it a boil or two, fift'it, add a Lemon Squeeze, and 

ſerve under the Eel.—It may alſo be ſerved with an 

Sauces, or ſtewed Greens of any ſorts, according tt 

the ſeaſon, | | 


Auguille d la Chartreuſe. | - Aub. 
From an Order of Friars ſo called. 


SIMMER a good handful of Bread Crumbs in a pin 

of white Wine until the Liquid is quit reduceſi de 
and then let it cool; make a Farce with this, and th 
| Fleſh of a Carp minced, a bit of Butter, Parſl 
Shallots and Muſhrooms chopped very fine, Peppe 
and Salt, and mixed with Volks of Eggs; lay ſome 
the Farce on the Diſh you intend for table, upon tit 
ſlices of Eel, and continue the ſame alternately, fini 
ing with the Farce uppermoſt ; ſmooth it over with 
knife dipped often in Whites of Eggs, ſtrew it pret 
thick with Bread Crumbs, and raſped Parmeſan Cherk 


and bake it in a moderate-heated oven, or in a Du 
| % Oven 


ewer; 
Jerbs 
dding 
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wen: When it is done, drain off the Butter, and 
ere under a good clear Kun A wich a Wan 


Squeeze. 


Anguille d la Sainte Menehoult. 
Eel St. Menehoult. 


ſpoonful of 
Flour, Milk; a Lavrel-leaf, Pepper, Salt, Sh4- 


lots, ſlices of Onions, and bits of Carrots and Parſ- 
teps ; put it on the fire, and when it boils put in the 


Fel, cut into middling pieces; ; boil it ſlowly, and 


when done, drain it, dip it in Eggs beat up, and 
frew it over with Crumbs; then dip it again in the 
Filing, and apply Bread Crumb again; broil it of a 


fne Colour, and ſerve with Sauce Remoulade in a boat. 


Anguille au Brodequin. 77 7 
| al racktied.:: o „ 
(UT an Fel into pieces, of three inches long, mark 
nate it in Oil, with Pepper, Salt, Parſley, Shal- 
bts, Thyme, and Laurel, all whole; cut of 
Breed Crumbs pretty thick, and the length of the 
pieces of Eel, four to each ; "fry the Bread in Butter ; 
lay fillets of Anchovies upon the Bread, tie each bit 
of Ee! between four pieces, roll them up in Paper 
nell buttered, and roaſt them, baſting with. the Mari- 
nate : Serve with what Sauce you think proper. 


Fagon de conſerver les Angnilles, ou autres Poiſſons. 
How to preſerve Eels, or any Kind of Fiſhes, +, 


ACCORDING to the quantity, boil a pint of Wine, 
or more, with the proportion of a quarter of a 
pound of Sugar, and a quarter. of a pound of Salt, 
for a bottle of Wine: Let it cool, and then trim the 
Fiſh as for preſent uſe ; fry it in Oil, and a few: Lau- 
tel. leaves to three parts: When it is "almoſt cold, put 
i into an earthen pot, pour the Wine upon it, and 
2 4 the 


344 The PRorESSED Cook, 


the Oil uſed for frying, with the Laurel-leaves ; ben 
it is quite cold, cover the pot with leather or ro butt 
paper, and tie it faſt.— It will keep a long while if I. 
2 cool place. Crut 


Anguille frite. 
- Fried Eel. 


CUT an Eel into pieces, and ſcore it with a knife , 

both Sides; cut out the Back-bone, and maring 
it about an hour in Vinegar, with Parſley, Shallot 
ſlices of Onions, and two or three Cloves; then dra; 
it, and fry it of a good Colour: Serve with fri 
Parſley, or a reliſhing Sauce in a boat. on 


Anguille d P Etuvee. 

Eel ſtewed or Matlot. 

MAKE a brown Sauce with Butter and Flour, calle"? 
a Roux or Riſſollet ; when this is of a good Co 
Jour, put in a pint of white Wine, a little Broth ani 
Cullis, one dozen of ſmall Onions ſcalded, ſome 
Muſhrooms, a faggot of ſweet Herbs, two Cloves 
Salt, and whole Pepper ; boil theſe until the Onions 
are almoſt done, then put the Eel therein, cut as the 
former; boil on a ſmart fire, reduce the Sauce, and 
when ready, add a pounded Anchovy, and fine whole 
Capers : Garniſh the Diſh with fried Bread. 


Anguille d la Choiſi. 

Eel Choiſy. HF 

CUT a large Eel into two or three pieces, take out put 
the Bone, and flatten it pretty much: Make 2: len 

Ragout with ſliced Onions fried in Butter, chopped ck. bo 
Truffles, Muſhrooms, fat Livers, Shallots, Parſe, Me F 
Pepper, Salt, and a glaſs of white Wine; boil it unn bun 
the Sauce is quite reduced, then let it cool, and mit lour, 
it with ſcraped Lard, and two or three Volks of Eggs; Wi any 


put ſome- of this Ragout upon each -bit of * rol 
| | em 


Utter, 
In CO) 
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dem up, tie them in Cowl, and wrap them up in 
uttered Paper to roaſt : When done, take off the 
Paper, baſte one Side with Eggs beat up and Bread 
Crumbs, and give it a good Colour with a ſalaman- 
ger: Serve the coloured Side uppermoſt, with a Sauce 
pontiff, or Spaniſh, or a reliſhing Sauce. 


Anguille en Canape. 

Eel matted, or any other Kind of Fiſh, 
UT an Eel into pieces, of the length of two or 
three inches, and take out the Back-bone for uſe : 
ake a Farce with ſome of the Meat cut into ſmall 
ice, with Muſhrooms and Carp-roes, (if any) a little 
utter, chopped Parſley, Shallots, Pepper and Salt. 
ake alſo a fine Farce, with ſome of the Meat and 
read Crumbs ſoaked in Cream, Parſley, Muſhrooms 
hopped very fine, Pepper and Salt, mixed with two 
r three Volks of Eggs: Cut pieces of Crumb of 
tread to the ſame length of the pieces of Bone, and 
bout two inches wide ; lay a down of the laſt Farce 
yon each piece, then -the back-bone, and ſome of 
te Salpicon, or firſt Forced-meat upon it; then ſome of 
fine Farce again, ſmoothed-over with a knife dip- 
din Eggs; ſtrew it with Crumbs and ſmall bits of 
utter, bake it in a middling oven, or under a brazing- 

n cover, and ſerve with what Sauce you pleaſe. 


Andouilleites dᷣ Anguilles. 

Sauſages, or Chitterlings of Eels. 
HE Meat is prepared as the laſt, only that it is 
put in another form : Cut bits of Veal Cowl to 
ut length and breadth you pleaſe, lay the pieces of 
&-bone in the Farce, roll them up, and tie them 
ne Form of Sauſages ; broil them ſlowly in Paper 
U buttered, and when they are done of a fine brown 
our, wipe the Fat off with a clean cloth, and ſerve 

I any Sauce. 


Anguille 
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Lot Anguille à la Napolitaine. 
Eel Naples. Faſhion. 


8 LIT an Eel its whole length, take out d 

Back- bone, flatten it with the handle of a knij 
and cut it into pieces of about three inches long 
Make a Farce with ſome of the Meat, a few har 
Volks of Eggs, a little Butter, chopped Parſley, gre 
Shallots, Pepper and Salt, all mixed with two or thre 
raw Volks of Eggs; lay this Farce upon the bit | 
Eels, roll them up, and tie them with packthread 
fimmer them in a Stew-pan for about half an hoy 
with the Juice of a Lemon, a bit of Butter, Pepp 
and Salt: Let them cool, take off the packthrea 
dip them in a good Batter-paſte, to fry of a fine Ct 
tour ; and ſerve with fried Parſley. | 


Anguille d Þ Aſpic. | 
Eel with a ſharp Sauce, 


CU an Eel into ſmall pieces, and marinate it abe 

an hour in melted Butter, with chopped Parſ 
Shallots, Muſhrooms, Pepper and Salt ; let the But 
eool, and mix all together, with two Volks of Egg 
Spit the Eel on a ſmall ſkewer, with all the Marina 
like Pork-haſlets, ſtrew it well with Bread Cra me. 
and broil on a flow fire, baſting with good Oil or bl" 
ter: Serve with Aſpic Sauce, either in the Diſh, a 
a Boat. See Sauce Articles. | "Ys 


Des Lamprots. 

Of Lampreys. 
* H1S Fiſh is ſeldom to be had freſh in Lond 
and but in few parts of England, which make 
a!moſt unneceſſary to give any inſtructions about 
Yet for the ſake of thoſe who may meet with it onfu 


out of the water, I ſhall give a few Receipts, a5 110 
method of dreſſing any kind of Aliments may Te 


properly be made uſe of for others. Lampre)! 
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in the ſpring; they reſemble an Eel pretty much 
Colour, yet are thicker and ſhorter, in ſize; they 
vt to be fat, and the male is preferable in PT” 


Ei- de Lampros. - 
Stewed Lamprey. "ks 


IVE the Blood, and give the Lamprey a ſcald in hot 
Water ; then cut the Head off, and divide the Fifth 
o three or four pieces: Make a Roux, with Butter and 
zur, and half white Wine and Broth ; put to it one 
ren of ſmall Onions ſcalded, a faggot of all ſorts of 
tet Herbs, whole Pepper and Salt; boil this until 
Onions are almoſt done, then put the Fiſh: therein, 
1 ſtew gently : When done, add the Blood, two ar 
re green Shallots bruiſed, a little Vinegar, and 
um it without boiling ; take out the Faggot when 
dy to ſerve, | 


Lamprot grille d la Remoulade. 
Broiled Lamprey, Remoulade Sauce, 


VT it into three pieces, and boil it in white or red 
Wine, with a bit of Butter, whole Pepper, Salt, 
es of Onions, Parſley, bits of Carrots, Parſneps, 
ume, Laurel, and Cloves : When it is almoſt done, 
kin it, rub it over with Butter and Bread Crumbs, 
{ broil it lowly, baſting with Oil or Butter: Serve 
by, and a Sauce Remoulade in a boat. See the Sauce 


cles, \ Yo fd 
Lamproi d I Italieme. . © 

Lamprey Italian Faſhion. | 
HOP a couple of Onjons very fine, put them into 
4 Stew-pan,. with a bit of Butter, one or two 
onfuls of Oil, a faggot of ſweet Herbs, two cloves 
ices, and two of Garlick, with the Blood, and 
Fiſh cut into ſmall pieces; add a pint of red Wine, 
boil all together on a ſmart fire until the Liquor 
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is much reduced, then take out the Fappot : iy 
ready, add a good Lemon Squeeze, or Seville Ori 


Lamproi 2 la Burgogne. 
Lamprey with Burgundy or any other Red Wine 


ScALD the Lamprey in hot Water, cut it into n 
| dling pieces, and put it into a Stew-pap, vit 
bit of Butter, chopped Muſhrooms, a little Floyr 
pint of red Wine, a Lemon peeled and fliced, ali 
Cinnamon, a good bit of Sugar, whole Pepper 
Salt; boil it ſmartly to reduce the Sauce: Juſt beſ 
you are ready, add the Blood, and warm without b 
ing; take out the flices of Lemon and Cin 


and garniſh the Diſh with fried Bread. Pl 
00 
Des Percbes. bs 


Of Perches. 


PERCHES out of Rivers, or clear running Water Wiſhce ye 
betſt; thoſe of marſhy Pools, or muddy Pond WWPrrch: 
apt to have a diſagreeable taſte. ' They are very ner 
and wholeſome, when pretty large and fat. 


Perche au Beurre. 
Perches with Butter Sauce. 


TRIM off the Gills, and half of the Roe by 
' Gills, to hinder them from burſting ; tie up 
Heads with packthread, and boil them with halts 
Wine and half Water, a good bit of Butter, flicyWptul | 
Onions, bits of Carrots and Parſley, two Cloves, 
ſlices of Lemon, Pepper and Salt: When done, 
and ſcale them, and make a Sauce with Butter, l o! 
tle Flour, ſome Broth, Pepper, Salt, and a good 
mon Squeeze : Serve upon the Fiſh. | 
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Perche d la Tartare. © 
Perch Tartary Faſhion. 


CALE ſome middling Perches, cut them in two, 
uten them a little with the handle of a knife, and 
rinate them about an hour in Oil, with chopped 
ley, Shallots, Muſhrooms, - and Powder of Baſil; 
much of the Herbs ſtick to them as poſſible, 
{ ſprinkle Bread Crumbs over ; broil them ſlowly, 
ling with the Marinade: Serve with a Sauce made 
Cullis, a bit of Butter, Pepper, Salt, and a Le- 
1 Squeeze. ; 


Perches à differentes Sauces & Ragouts. 


perches with various Sauces and Ragouts. 


OIL Perches in Broth and Wine, or braze them 
with a few ſlices of Bacon and Veal : When done, 
le them, and ſerve with a Craw-fiſh Ragout, or a 
out of Carp-roes, Sweet-breads, or any other: 
wu may alſo ſerve them upon a napkin, with what 
ee you think proper, in a boat. | 

Perches d la Sainte Menehoult, are done after the ſame 
nner as all ſuch directions, and ſo may all kinds of 
h and Salt-water Fiſh. va 


Perches à Þ Angloiſe. 
Perches Engliſh Faſhion, 


OIL ſome Water for half an hour, with a good 
deal of Parſley, a few green Shallots, two or three 
pes, one Onion ſliced, Thyme, Laurel, and a ſmall 
ful of Salt; fift the Water clean, ſcale the Perches, 
| boil them therein: Make a Sauce with Butter and 
ur, a little Vinegar, Capers, Anchovies, and two 
ks of hard Eggs chopped very fine, a few ſpoon- 
$ of Broth, Pepper, Salt, and a little Nutmeg : 
ue a Liaiſon pretty thick, and ſerve upon the Fiſh 
a well drained of the Water. 


onds 


e up 
alf 


Mattelotte 
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Mattelotte de Perche d Eau. 
| Matelot of Perches. 
MAKE a Roux ſas formerly explained) with Buy 
and Flour ; then put Water to it, with Parſe 
roots, Carrots, Parſneps, ſlices of Onions, two or th 
- Cloves, and a Laurel-leaf ; boil. theſe about half 
hour, and fift the Liquor in a ſieve; put this to 
2 of Perches you think proper, well cleaned x 
calded ; one Eel cut into pieces, or any ſort of Fre 
water 'Fiſh; a glaſs of Brandy and Salt; boil on 
ſmart fire to reduce the Liquor; and when almoſt do 
add ſome Parſley coarſely chopped: You may add 
little Butter if neceſſary. 


Perches qu Vin de Champagne. 
Perches with White Wine. 


TAKE out the Gills and half the Roe, boil then 

without ſcalding, in a pint of white Wine 3 
ſome good Broth, with a faggot of ſweet Herbs, ty 
or three Cloves, whole Pepper, Salt, and two ſpon 
fuls of good Oil: When done, take them out to ſcal 
boil and reduce the Sauce, take out the Faggot, 2 
ſome Butter rolled in Flour, a little chopped ſcalde 
Parſley, and a Lemon Squeeze, mg to ſerve, 


Perches frites. 
Fried Perches. 


CLEAN and ſcale them, and flit the Sides in fer: 
places; marinate them about an hour in the qui 
of a Lemon, with Pepper, Salt, ſprigs of Parle 
ene whole clove of Garlick, and a Laurel-leaf ; tt 
drain and roll them in Flour to fry of a good bim 
Colour: Serve with fried. Parſley. 0 
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| Des | Ti enches, 
g Of Tenches. 
But _ Tenches d la Poulette.' 
arſe 


Tenches as a Chicken Fricaſſee. 


CALD the Tenches in boiling Water a moment: 
then take them out to clean, take the Heads off, 


Ir th 
half 
(OW 
ed al 


Fiel em Water twice at leaſt; fry ſome Muſhrooms in 
nner; then add one or two ſpoonfuls of white Wine, 
ſt done d a little Broth; put the Fiſh to it, and boil ſmartly; 
- add cduce the Sauce, and add Pepper and Salt: When 


ome, make a Liaiſon of three Volks of Eggs, with 
Cream or Broth, a little Nutmeg, fine chopped Par- 
[:y, and warm without boiling; add a Lemon Squeeze, 
r 2 little Vinegar when ready to ſerve. 


| the l 
ne 2 
)S, N 
ſpot 
o ſcal 
It, 20 
ſcalde 
ſerve, 


Tenches au Pontife. 
Tenches with Pontiff Sauce. 


at the Back, take out all the Bones, and ſlice off 
he Meat almoſt to the Skin ; mince the Meat to make 
| Farce with Bread Crumbs ſoaked in white Wine, 
raped Lard, Udder, chopped Parſley, Shallots, Muſh- 
voms, Pepper, Salt, and Volks of Eggs; fill the 
enches with this Farce, and ſew them up to look as 
If they were whole; bathe them in melted Lard, ſtrew 
hem with Bread Crumbs, and bake them in a diſh, with 


ſeren ces of Lard at the bottom: When done of a fine 
e JugWolour, wipe the Fat off, and feryg a Sause Pontife 
* ander. See Sauce Articles. 15 


Tenches en Ragouts, 
Ragout of Tenches, 
PUT a flice of Ham into a Stew-pan, with a ſcalded 
Sweet-bread cut into four, a bit of Butter, ſome 
Plubrooms, ſcalded Cogks Combs, a faggot of 2 
| erbs 


ut them into middling pieces, and waſh them in 


CALD a brace of Tenches as the former, ſplit them 
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Herbs, two Cloves, and a little Bafil ; fimmer the 
ſome time; then add two glafles of white Wine; 
Broth, a little Cullis, Pepper and Salt; when ha 
done, put the Tenches therein, firſt cut into middlin 
pieces: They require But a ſhort time: Skim t 
Sauce, take out the Faggot and Ham, and add a gy, 
Lemon Squeeze when ready to ferve.—You may 20 
dreſs them as a Fricaſſee, with {mall Onions, a whi 
Liaiſon of Yolks of Eggs and Cream, and one or ty 
pounded Anchovies : Garniſh the Diſh with bits 
Bread without being fried. This laſt is called à 
Veſtale, viz. white, unſpotted, &c, 


Tenches d la Bonne-femme. 

Tenches the good Houſe-wife's Faſhion, $7 
CEEAN, ſcale, and ſcald them in warm Water, 
then put them into a Stew-pan, with a good bite 
chopped Parſley, green Shallots, Muſhrooms, and rene 
glaſs of white Wine ; fimmer them ſlowly, and ty * 


' them now and then; put in a little Pepper and Sal "_ 
a bit of Butter rolled in Flour, to make the Sin 


pretty thick, and, when ready, add a little Veru tc 
or Vinegar. : 


Tenches & la Ravigotte. = 
See Tenches au Pontife. * 
T Hrs is done in the ſame manner, only obſervin Vater 

the difference of the Sauce. See Sauce Arie Ne, 
for Ravigotte, —This Diſh muſt be ſerved: hot. 


Tenches au Monarque. 


| Tenches Monarch Faſhion. | CA 


QPLIT them at the Back, and cut off ſome of t 
Meat, to chop with Parſley, Shallots, Muſhroom 
Bread Crumbs ſoaked in Milk, a bit of Butter, u 

or three Yolks of Eggs, and proper Seaſoning ; 
them with this, and ſew them up; fry of a pay 
ur 
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pur, in freſh Hog's Lard, and ſerve them upon a Ra- 
t made of Artichoke-bottoms, cut in quarters, a few 
Muſhrooms, a good bit of Butter, a faggot of ſweet 


r the 
ne 


D, ha Herbs, two Shallots, and two Cloves ; ſoak it ſome 
* ime, then add a Glaſs of Wine and Broth, Pepper and 
im th gt; when half done, put ſome of the Roes to it, 
a go leither of Tenches or Carps, firſt ſcalded,) and Craw- 
" q in Tails; finiſh the Ragout pretty thick, and add a 
*. Lemon Squeeze when ready to ſerve. 

bits 0 Tenches de pluſieurs Fagons. 


Tenches in different Manners. ' 
cal them in boiling Water, and gut them by 
the Gills; mix a little chopped Parſſey, Shallots, 
pepper and Salt, with ſome Butter; ſtuff the Fiſhes with 
it, and marinate them about an Hour in Oil, with 
pepper, Salt, Parſley, Shallots, one Clove of Garlick, 
bit Thyme, Laurel, and Baſil, all whole; then broil the 
enches, ſqueeze the Seaſoning of the Marinade, and 
hate them with the Liquid: Serve them with what 
Bauce you think proper.—You may ſerve them for a 
Dih of Roaſt, when they are pretty large, obſerving 
ot to ſcale them. = 
Another Way : When they are ſcaled and properly 
leaned, ſtew them in white Wine, with a piece of 
Putter, bits of Roots, ſlices of Onions, a Faggot, 
loves, Thyme, Laurel, Pepper and Salt, and a little 
Vater: When they are done, drain them out of the 
praze, and ſerve with what Sauce you pleaſe. 


Tenches & PF talienne, 
Tenches Italian Faſhion.”  - _.. 
RCALD them in boiling Water, clean them proper- 
ly, and cut off the Heads and Tails ; put them into 
der. pan with a ſpoonful of good Oil, two glaſſes of 
ite Wine, a little Broth, Pepper and Salt, one Clove 
t Garlick bruized, chopped Parſley, Shallots, Muſh- 
bots, and two ſlices 7 Lemon peeled; ſimmeęr flow- 
2 ly; 


—— 


—— — 


—— . —̃ — — — — 


| 
| 
| 


— — 
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ly ; when almoſt done, take out the Lemon; fin 
clean, and then finiſh it on a ſmarter Fire, to reduce} 
Sauce rather thick. 


| De la Truite, 
ef! Of Trouts. | 
TH E Salmon-trovt, whoſe Fleſh is reddiſh, is an ex - 
cellent Fiſh, and far preferable to the white: The we 
are both prepared after the ſame manner, 17 
Tynite aux fines Herbes. d pl 
| : Trout with ſweet Herbs. ces 0 
GCALE it, and gut it by the Gills ; ſtuff it w 
chopped Parſley, Shallots, Pepper, Salt, and Butter * 
well mixed together; marinate it in Oil, with Mu . - 
rooms, Parſley, Shallots, whole Pepper, Salt, and a ſms 7 g 
bit of Garlick, all chopped very fine; roll it up! #4 | 
double Paper well buttered, with as much of the Mar _ 
nade as poſſible, and broil it on a flow Fire, or bake A 
in a middling hot Oven: Boil two or three ſpoonfy * 
of good Cullis, as much Fiſh-broth, and two glaſſ 
of white Wine, and reduce this to the confiſtence 
a Sauce: The Trout being done, unfold the Paper oe 
and ſcrape all the Herbs off, to mix with the Sauc: : 
which ſerve upon the Fiſh. Obſerve to add Seaſoning 195 
if the Cullis is not ſufficiently reliſhing. "_ 
Truite & Þ Allemanae, oppe 
| Trout German Faſhion. * 
REP ARE a Trout with a little Farce as the forme wh 
put it into a Brazing-pan much of its own bignel * 
with bits of Carrots and one Onion ſtuck with two or thre 
Cloves ; put two thirds of white Wine, and one of re 
ſufficient to. cover it above an Inch over, and place 
on a ſmart Fire; when it boils, ſet Fire to the Win ar 
and let it burn until it goes out of itſelf, or that it ic * 
duced ſufficiently to leave only Sauce enough; take 


the Carrots and Onion; add a good bit of Butter, why 
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in the Sauce as it melts, to mix it well, and ſerve 


ſkim 
uce th 


Truite au Bleu. 
Trout of a fine blue Colour. 


an ei out ſcaling ; lay it on a Diſh, and pour two glaſſes 
: The bolling Vinegar upon it, according to the Bigneſs of 
»Fiſh, more or leſs ; wrap it up in a Linen-Cloth, 


es of Onions, bits of Carrots, one Clove of Garlick, 


it wit 
Butte 
Mu 
a ma 
Up 1 
e Mar 
bake 
oonfy] 
glaſſe 
cnce ( 
P Apel 
Sauce 
ſonin 8 


epper and Salt, a pint of red Wine, and ſome Broth; 
ji on a middling Fire. When done, take it off and 
ep it warm in the Liquor ſome time, before you are 
dy to ſerve, that it may take more Taſte of the. 
aloning ; then drain it, and ſerve dry upon a Napkin, 
th green Parſley round: or you may ſerve a Sauce 
boat, or in the Diſh, without a Napkin. 


Tyuites d la Chartreuſe, | 2 
From an Order of Friars ſo called. 


CALE and clean the Fiſh, cut each into three or 
four Pieces, and boil them in Broth, with Pepper 
d Salt, and a few ſlices of Lemon; Make a Sauce 
th a bit of Butter rolled in fine Bread Crumbs, fine 
lopped Parſley, green Shallots, Muſhrooms, a little 
zl, Pepper, Salt, a glaſs of white Wine, and as much 
ſb-broth : Put the Fim upon the Table-diſh, ſqueeze 
ville orange over it, pour the Sauce thereupon, and 
ew it with fine Bread Crums. 


or thre 
** Truite à la Perigord. 
Wa Trout with Truffles, 


CALE and gut a good large Trout by the Gills ; 
uff it with a Farce made with Butter, chopped 
utes, Pepper and Salt; braze it with thin ſlices of 


Aa 2 got 


s to be gutted by the Gills, and well waſhed with- 


put it in a long Pan, with a good bit of Butter, 


oof Spices, Parſley, Shallots, Thyme, Laurel, Bafil, 


| 
| 
| 
1 
| 


al, Ham and Bacon, a little Wine and Broth, a fag- 


— — = 


— — — — rr Or So oo on. 
- — — - — 
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t of ſweet Herbs, and whole Pepper; cut 2 

ruffles in ſlices, and ſtew them with ſome of | 
Braze- liquor, and ſome good Cullis ; reduce this to t 
confiſtence of a Sauce; then drain the Trout out of f 
Braze, and ſerve the Ragout of Truffles upon it, 


Truite glacte, 


Trout Glazed as a Fricandeau. 

SCALE it, and gut it at the Gills; ſtuff it with a 
gout of Sweet -bread, fat Livers, Muſhrooms, a 
Truffles, (well ſeaſoned, and as thick as poffible;) |, 
the Trout on one Side, and braze it with ſlices of Lan 
white Wine and Broth, a faggot of ſweet Herbs, who 
Pepper and Salt: When it is done, drain it; and glu 
the larded Side, with a Glaze made of Veal-cullis; a 

ſerve with what Sauce or Ragout you pleaſe, 


Filets de Truites de differentes Fagons, 
Fillets of Trouts, in different Manners. 
| CCALE and clean a Trout of a middling Size, 


the Fleſh into bits of what Bignelſs you think prope 


and marinate for about half an Hour, with the Juice 
4 Lemon, Pepper and Salt, or with a common M 
nade ; then wipe it, and flour it to fry crifp : Serve wi 
any Sauce, or Ragout ; or dry, with fried Parſley, 


Tyuite au Four. 

Trout done in the Oven. 
WHEN properly ſealed and cteaned, ſtuff it with 
good bit of Rutter mixed with all Sorts of ine 
Herbs finely chopped, Pepper and Salt; marinat 
about an Hour, in Oil, with a little Vinegar, Peppe 
Salt, chopped Muſhrooms, green Shallots, Parſley, u 
one Clove of Garlick ; make as much Marinade fi 
to it as poſſible, ſtrew it with Bread Crums, and by 
it over gently. with the remainder of the Marina 
put it on the Diſh you intend for Table, and bake 
A moderate-heated Oven, ſmart enough to give a 


— —— —— — — — 


* 
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od Colour: Serve without any other Sauce, than 2 
nod Lemon Squeeze. | 


Filets de Truites aux Vin de Champagne. 
Fillets of Trouts with white Wine, | 
UT the Fillets of an equal Bigneſs, and pretty large; 
lay them ſeparately in a Stew-pan, with a 

t of Butter, two or three glaſſes of white Wine, 
Champaign will give it a better Flavour, if to be had), 
little Flour, Pepper, Salt, a few Truffles fliced, or 
uhrooms, chopped Parſley, two Cloves, Shallots, and 
xo Spoonfuls of good Broth ; boil on a ſmart Fire; 
t will be done in about a Quarter of an Hour) reduce 
te Sauce pretty thick, which you may do, by adding 
proper Quantity of Flour ; garniſh the Diſh round 
ith fried Bread. 1 


Du Barbillon, Goujon, & Grenouillos. 
Of the Barbel, Gudgeon, and Frogs. 


Ze, f 

prope Du Barbillon. 
* Of the Barbel. 

N Ma 


HEN it is ſcaled, gutted, and well waſhed, boil 
the Barbel in the fame Manner as all other Kind 
Fiſhes; and ſerve it with Capers or Anchovy Sauce, 
any other,-Y au may alſo ftew it as a Carp; or broil 
alter having being marinated in Oil, Pepper, Salt, 
d chopped ſweet Herbs, for about half an Hour : the 
ſt Method is to broil it in Paper, with ſweet Herbs 
lopped very fine, and Butter,— This Fiſh is neither 


pep mmon nor eſteemed in England, 
12 Des Grenouilles. 
An Of Frogs. 


Hope I ſhall not offend the puny Stomach of any of 
my Readers, in taking notice of a Diſh, which js 
much reflected upon {by the Vulgar in England, in 

| Aa 3 Prejudice 


| 
| 
| 
| 


— —— —— 
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Prejudice to Foreigners: but as it has found Place 
the Cookery of a Nation, ſo much imitated in this} 
ſpect, as well as in many others; and in Juſtice tg 
undertaking as a Tranſlator, I ſhall only ſay, that fl 
Kind of Frogs here meant, are thoſe found in ( 
Spring in Spawning-time; alſo in ſome Parts, the 
found in Corn-fields in Harveſt-time. The Legs on 
cut off at the Rump, are uſed, after they are ſkinn 
and ſcalded in boiling Water. They are drefied 


Chicken Fricaſſẽe, or marinated and fried, as all oth 


FO 


Fritures, and might paſs as ſuch, as well as the Ralj a 
en Poulets, often uſed in very polite Company, 
Des Goujons, 3 t ov 

Of Gudgeons. 5 

Mateloties de Goujons. while 

Matlot of Gudgeons. fuffc 

SCALE them, and when properly cleaked, lay ti he 
on the Diſh you intend for Table, with a little B a Cra 

ter under and over, and chopped ſweet Herbs, ſuch t 


Parſley, a little green Baſil, Shallots, Muſhrooms, P 
per, Salt, and a couple of glaſſes of white Wine; b. 
on a ſmart Fire and reduce the Sauce: When ready 
ſerve, wipe your Diſh clean, and ſqueeze half a Len 
over the Gudgeons.— They may alſo be marinatet 
little while, then wiped dry, and fried. 

As it is a Fiſh of no Conſequence, it is needlel 


take any further Notice of it. , with t 
t into 

Du Saumon. nd fo 

Of Salmon. aiding 


Saumon au Court Bouillon. 

| Salmon in its own Sauce. 
TAKE a bit of Salmon of any Bigneſs, without With C 
ing ſcaled; tie it up in a Cloth or with Pd Pi 
thread, put it in a Veſſel much of its Bignels, vi 
b 
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od bit of Butter, Meager-broth, and half red Wine, 
Ut, whole Pepper, a faggot of Parſley, Thyme, 
Laurel, two or three Cloves, bits of Carrots, and fliced 
Onions : When done, drain it and ſerve it upon a Nap- 
kin, and the Sauces in Boats. 


Saumon aur Ecreviſſes en Gras & en Maigre. 
Salmon with Craw-fiſh, Gras or Meagre. 


FOR Meagre ſcale the Salman, boil it after the fame 
manner as the laſt, and ſerve a good Craw-fiſh Ra- 
ut upon it. | 
ErGras, braze it with ſlices of Veal and Ham, covering, 

t over with thin ſlices of Bacon; and adding a faggot 

of all Sorts of ſweet Herbs, Cloves, Pepper, Salt, bits 

of Roots, and one or two Onions fliced ; ſoak it a little 
while on the Fire ; then add half Broth, and half Wine, 
ſufficiently, according to the Largenefs of the Fiſh : 

When done, drain it out of the Braze, and ſerve it with 

1 Craw-fiſh Ragout, ſuch as you will find in the Ra- 

pout Articles. 1 7 


y the 
tle B 
ſuch 


Ssaumon accompagne. 
Salmon garniſhed with other Things. 


TAKE a ſtrong Joul of Salmon, or a whole one, gut 
it by the Gills, and ſtuff it with a good Piece of 
Butter, mixed with a little Pepper and Salt, chop- 
ped Parſley, Shallots, and Muſhrooms ; wrap it round 
uh thin flices of Bacon, and tie it in a Napkin; put 
t into a brazing- pan, upon ſlices of Veal and Ham, 
and ſoak it over the Fire about half an Hour, without 
adding any Liquid thereto; then add half Broth and 
wite Wine, bits of Roots, ſliced Onions, and a fag- 
pit of all Sorts of ſweet Herbs: When it is done, drain 
, dreſs it upon the Table-diſh, and garniſh it round 
th Craw-fiſh, boiled in good Cullis and white Wine, 
ind Pinions of Turkeys glazed ; upon the Salmon place 
good Farce, called a Salpicon, well finiſhed. | 


Aa 4 Saumon 


edlels 
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Saumon aux fines Herbes. 
Salmon with ſweet Herbs. 


HOP ſome Parſley, Shallots, Muſhrooms, a little 
green Bafil, Pepper and Salt; mix all theſe toge. 


U 
0 


ther with good Butter, and lay ſome of it pretty tic 
in the Bottom of the Diſh you intend for Table; put by 
RC 


one or. two thin ſlices of Salmon upon it, and the fame 

in upon the Salmon; ſtrew it over with Bread Crumoꝶ 
and ſmall bits of Butter, put it on a flow Fire, and 
cover it over with a Brazing-cover, to hold Fire on it; 
When it is done, drain the Butter out of the Diſh, and 
ſerve with a clear Italian Sauce. See Sauce Articles, 


dure 
rain 

Lou! 
gem, 
vw i 
ve ' 


Saumon en Fricandeaux. ic 


Fricandeaux of Salmon. 


J,ARD the Salmon as all other Fricandeaux, and braze 

it upon ſlices of Veal and Ham, with a faggot of 
ſweet Herbs, two or three Cloves, bits of Roots, and 
one Onion ſliced ; let it ſoak a little while, then add rfl 
ſome white Wine, a little Broth, whole Pepper and Salt: . 
When done, take it out gently, and glaze the lardedjhil. ar 
Side with a Caramel made of Veal-cullis ; Serve upon 
it a good Italian Sauce, or Sauce-pontiff, or any other, 


See Sauce Articles. (ome 


e- 


able- 
retty 


ye u 


Saumon d la Bonne-femme. 
Salmon, the good Houſe-wife's Faſhion, 


MARI NATE a few thin ſlices Salmon in Oil, whole 
Pepper and Salt, and then broil them, baſting witt 

the Marinade; put them on the Table-diſh, with a good 
bit of Butter, two or three ſpoonfuls of Broth, chopped 
Parſley, Shallots, and Muſhrooms, and fimmer them 
about a Quarter of an Hour: When ready to ſerve, add 
a good Lemon Squeeze. Such as has ſerved before, miar 
do again, being cut properly, and prepared accordingWWen | 
to this laſt Direction, fe th B 
| - md 
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Saumon frit. 
Fried Salmon. 
UT the Salmon into ſlices of what Bigneſs you think 


little proper; put them into a Milk warm Marinade, 
toge: "de of a bit of Butter melted, one or two Spoonfuls 
thick f Vinegar, a little Water, Flour, Pepper, Salt, bits 
= Roots, ſlices of Onions, Parſley, Shallots, Thyme, 
= rel, and Cloves ; let it remain about an Hour, then 


Min and flour them to fry : Serve with fried Parſley. ' 
You may alſo, when marinated after this manner, broil 
dem, baſting with the Liquid of the Marinade, and a 
wr ſweet Herbs finely chopped, and ſtrewed over them: 
me with Caper-ſauce, or Sauce 4 la Carpe, See Sauce 


cles. 


Filets de Saumon & I Italienne. 


brazs Fillets of Salmon, Italian Faſhion, 
ot aur the Salmon into ſmaller flices than the former, 
z and and marinate them after the ſame manner, with 


afley, Shallots, Muſhrooms, and a little Baſil, all 
hopped very fine; about a Quarter of an Hour before 
cu are ready to ſerve lay each Piece on a Silver Diſh 
parately, or in a Stew-pan in the ſame manner; put 
be Marinade thereto, boil over a ſmart Fire for a 
loment, and turn them : (it 1s beſt to do them in a 
eu- pan) When they are done, lay the Fillets on the 
able-aiſh, add a little Cullis to the Sauce, reduce it 
ety thick, add a Lemon Squeeze if neceſſary, and 
me upon the Fillets, * 


Saumon en hatelet. 


Salmon as Haſlets. 


UTthe pieces of a middling Bigneſs, and ſeaſon them 
wth fine Herbs chopped, and mixed with Butter 
da raw Volk of an Egg, Pepper and Salt; ſkewer 
em like Haſlets, with all the Seaſoning, ſtrew them 
u Bread Crumbs, and either broil or roaſt them, 

baſting 
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baſting with ſome good Oil or Butter. When they 
done of a fine Colour, ſerve dry with a Sauce in a By 
fuch as Sauce Remoulade, Ravigotte, or any other, 


Hure de Saumon & differentes Sauces & Ragol. 
Foul of Salmon with different Sauces or Ragout. 


SCALE and clean the Salmon very well; braze it wit 
flices of Lard, Ham and Veal, in white Wine an 
Broth, with a faggot of ſweet Herbs, two or th 
Cloves, whole Pepper and Satt. 

If for Meagre, braze it with half Fiſh-broth and whi 
Wine, a quantity of Butter, Trimmings of any { 
of Fiſh well cleaned, bits of Roots, Onions, and bote 
forts of ſweet Herbs, as the firſt : When done in eith 
manner drain it out of the Braze, and ſerve upon 
. What Sauce or Ragout you think proper. mon | 


| Darge * de Saumon & la Choife. ind fl 

Split Salmon, a la Choift. 

ARD a large ſlice of Salmon through and throup 
with larding Bacon and Ham ; give it a few ty 

on the Fire in melted Lard, with chopped Part 
Shallots, Truffles, Pepper and Salt; then put it into 
Stew- pan, upon thin flices of Veal, cover it over ui 
thin ſlices of Lard, and all the Seaſoning; ſoak it 
while on a flow Fire, add two or three glaſſes of vt 
Wine, and finiſh ſtill on a ſlow Fire; then fift a 
kim the Braze, add ſome good Cullis and Cravw-il 
Spawn thereto, and reduce it to the Subſtance of a thi 
Sauce; add a Lemon Squeeze when ready to ſerve, auc 


* Darde, means a large ſlice of Fiſh, cut lengthways. 


Caiſſes de Saumon fume. 
Caſes of ſmoked Salmon. 


CUT your flices very thin, and ſoak them in Wat 
or Milk (the laſt is beſt) about half an Hou 
more, according to the Saltneſs of the Fiſh ; make in 
: I! 
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caſes, or one large ; drain and wipe the Salmon, 
nd roll each piece in melted Butter, chopped Muſh- 
noms, Parſley, Shallots, and a little green Baſil if you 
pleaſe ; put them in the Paper, with fine Bread Crumbs 
ger, and a few drops of good Oil; broil a Moment 
wer a flow Fire, and ſerve with a Lemon or Orange 


Nueece. | 
Saumon Salt d la Hollandbiſe. 

Dried Salmon, Dutch Faſhion. 

COAK the Salmon 88 your own Judgment, 


d whi and boil it a moment in Water; then drain it, and 
ny sb it in Fleaks : Make a Sauce with a good bit of 
and I baner rolled in Flour, a little coarſe Pepper, one Clove 
n either Garlick bruiſed, ſome fine chopped Parſley and ſome 


od Cream; make a Liaiſon pretty thick, put the Sal- 
mon therein, and give it a few turns on the Fire ; laſtly, 
your it on the Table-diſh, ſtrew it with Bread Crumbs, 
ad ſmall bits of Butter cloſe to each other, and give it 
x Colour in the Oven, or with a Salamander. 


Salade de Saumon Sale, & autres Fagons. 
Sallad of dried Salmon, and other Manners. 


Parſl 
t into vou uſe a large piece, ſoak it in different Waters for, 
er vi wo or three Days, handling it as gently as poſſible ; 


hen bot] it a few minutes in Water on a ſmart Fire, 
ran it, and let it cool; when it is to be uſed, garniſh 
he Diſh round the Salmon with all Sorts of Sallading.— 
It you would ſerve it hot, make a good Butter and An- 
tory Sauce, or Capers, or ſivect Herbs: Serve in a 
dauce-boat, 


De IT Efturgeon. 
Of Sturgeon, 


Eſturgeon au Court-Bouillon, 
Sturgeon plain Boiled. Ly 
$01L the Sturgeon as is cuſtomary under this Dirce- 
ton of Ourt- Bouillon, viz. juſt as much Liquid as 
ul do between boiling and ſtewing ; put to this ſome ) 


TD 2 — — —— — — _— 
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Broth, Butter, a little Vinegar and white Wine, all f 
of ſweet Herbs, bits of Carrots, ſlices of Onions, hq 
Pepper and Salt, according to the bigneſs of the Fi 
If a whole one, when properly cleaned, ſtuff it with a 
ſorts of ſweet Herbs chopped, Pepper and Salt, all mir 
ed with good Butter, and ſerve upon a Napkin garniſhed 
with green Parſley : Serve what Sauces you think prop 
in Boats, ſuch as Anchovies, Capers, or reliſhing Rai. 
gotte, &c. &c. 


Efturgeon d differentes Sauces en Gras et en Maire, 
Sturgeon with different Sauces, Gras or Meagre, 


OR Meagre, lard it with Anchovies, and braze it j 

white Wine, with a good bit of Butter, ſome Fiſh 
broth, (or any Meagre broth) all forts of ſweet Herhs 
two Cloves, Pepper and Salt.— For Gras, lard it wit 
Ham and larding Bacon, and braze it with ſlices of Veil 
and Lard in white Wine, good Broth, and the fam 
Seaſoning : Serve with what Sauce you think proper, 


Efttrgeon & la Broche en Gras & en Maigre. 
Sturgeon roaſted, Gras or Meagre. 


LD the Sturgeon with Lard and Ham : for Mai 

with Eel and Anchovies. Prepare a Liquid for batt 
ing it after this manner; put a good hit of Butter into 
a Sauce-pan, with chopped Parſley, green Shallots, one 
Clove of Garlick, Thyme, Laurel, Bafil, and a fe 
glaſſes of white Wine boiled together about a quarter of 
an Hour; baſte the Sturgeon with this all the time it is 
roaſting : When done, | with Acid Sauce, Gras 0 
Meagre, or with any Ragout you think proper. See 
Acid Sauce. 


= 2 BEES O=EL 


Efturgeon d la Mayence. 
Sturgeon, larded with Ham, 
LD the Sturgeon with freſh Weſtphalia Ham, 
and lean cut together; wrap it up in Paper, an 
roaſt it as the former, baſting it with Butter, Make 
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ence after this manner; ſoak one or two ſlices of 
Veal and Ham on the Fire ſome time, with bits of 
Carrots, Parſley-roots, flices of Onions, two Shallots, 
and two Cloves ; when it begins to catch at bottom, 
to it a pint of white Wine, and a few ſpoonfuls of 

god Cullis, with whole Pepper and a little Salt; fim- 
mer it about half an hour, and reduce it to the Con- 
fſtence of a pretty thick Sauce; ſkim it, fift it, add a 
pod Lemon Squeeze, and ſerve upon the Sturgeon. 
N. . Weſtphalia Hams are called in France Jambom de Mayencr. 

| Efturgeon @ la Bonne-femme. 

Sturgeon the good Houſe-wite's faſhion, 


MARINATE a thin ſlice of Sturgeon in Oil, with 
all forts of ſweet Herbs chopped, coarſe Pepper 


t wi ind Salt; broil it on a Gridiron to three parts; then 
f Veal put it on the Table-diſh, with a glaſs of white Wine, 
fam chopped Parſley, Chibbol, Muſhrooms, and a good bit 
per. Net Butter,; ſimmer it about half an hour, and when 


rady to ſerve, add a Lemon Squeeze, and fift fine 
bread Crumbs over it. 


Eſturgeon prille. 


1. Broiled Sturgeon. 
r into ARINATE thin flices of Sturgeon in Oil, with 
5, ond chopped Muſhrooms, Parſley, Shallots, a little 


bafil, coarſe Pepper and Salt; let it marinate about 
ter of hour; then roll each piece in Bread Crumbs, and 
roll ſlow ly, baſting with the remainder of the Mari- 
ade: Serve with a clear ſharp Sauce under them. 
du may alſo ſerve them without Sauce, only adding a 
queeze of Lemon on each piece. 


Eflurgeon d la Sainte Menehoult, en Gras & en Maigre. 
Sturgeon St. Menehoult, both ways. 


* AKE a thick ſlice of Sturgeon : For Gras, lard it 
ae through and through with larding Bacon, ſeaſoned 
gel Pepper, Salt, and fine Spices, as for Ddibe, for- 


merly 
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merly directed; braze it with flices of Lard, bits; 
Roots, ſlices of Onions in a moderate quantity, and 
faggot of ſweet Herbs; adding half white Wine ay 
half Milk, ſufficient to keep it from burning, vit 
whole Pepper and Salt. For Meagre, lard it with A 
chovies well ſoaked, (or do it without larding) ; bra 
it with white Wine and Milk, a good nouriſhing quan 
tity of Butter, and all the above ſeaſoning : Wha 
done, ſkim the Fat off the Braze, beat it up with tw 
or three Yolks of Eggs, and thicken it on the Fire 
little while; then bathe the Sturgeon with it, and ſteſ em 
it with Bread Crumbs, baſte it with a little melted 
Butter, and put it in the Oven to take a good colour 
or under a Brazing-pan-cover, or with a Salamander 
Serve it with Sauce Remoulade in a Sauce-boat, $ 
Sauce Articles. | 


auc 
uc 


Eſturgeon a I Augloiſe. 
Sturgeon, Engliſh faſhion. 
PUT the Fiſh into a Kettle much of its own bignek 


with Water and Vinegar ſuthcient to cover it, (on 
fourth of Vinegar to the whole quantity of Water 
Salt, a little whole Pepper, one Onion cut in two, an 
bits of Carrots and Parſley-roots : When boiled ful 
ciently, ſerve with Caper and Butter Sauce, or Anchi 
vies, or any other, as you ſhall think proper for Fiſh, 


E Hurgeon a la Provengale. 
Sturgeon, Provence faſhion. 


LARD it half Lard and half Anchovies ; braze 

with Slices of Veal, one ſlice of Ham, a fag 
of ſweet Herbs, one clove of Garlick, two or tir 
Shallots, three Cloves, a little Baſil, and whole Peppe 
cover it over with thin ſlices of Lard, and let it {o 
on the Fire about half aw hour; then add a punt ( 
white Wine, or more, according to judgment, u 
finiſh the brazing ; ſkim and fift the Braze, add ſ 


good Cullis, and reduce it to the _— of 
uce 
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vice; laſtly, add a Lemon Squeeze, and ſerve the 
zuce upon the Fiſh. | 


Eſturgeon a la hate. 1 
Sturgeon in haſte. 


"UT thin flices of Sturgeon, of what length you 
think proper; put them into a Stew-pan with a 
od bit of Butter, and give them a few turns over 
he Fire, turning them once or twice; (they will re- 
ure but a ſhort time to do them); when you take 
hem out, ſeaſon them with Pepper and Salt; put to 
he Butter in the Stew- pan firſt uſed two or three 
afſes of red Wine, two ſpoonfuls of Cullis, chopped 
alley, and green Shallots ; boil this a few minutes on 
ſmart Fire, add proper ſeaſoning, and put the ſlices 
it to warm without boiling ; add ſome chopped Ca- 
rs, and garniſh the Diſh with fried Bread, 


Grenadins d "Eflurgeon. 
Small Fricandeaux of Sturgeon, 


UT the Sturgeon into ſmall Fricandeaux, and lard 
them ; braze them on a ſlow Fire, with a few 
ces of Veal, one ſlice of Ham, a faggot of ſweet 
erbs, and a Liquid of half white Wine and half 
oth; when done, fift the Braze, ſkim it, and reduce 
to a Caramel, to glaze the larded fide of the Grena- 
us: Serve with what Sauce you think proper, as 
uce an Vin de Champagne, a I Eſpagnole, au Pontife, &c. 
You may equally prepare a large ſlice in the ſame 
ner, or a whole Sturgeon, being firſt ſkinned, 
all Sturgeons are often dreſſed whole, in all the 
erent ways herein mentioned, adding the ſeaſoning 
n judgment and taſte, which are the beſt guides 
Cookery, 


. Efturgeon 
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Efturgeon à la Cendre. 
Sturgeon on Aſhes, or brazed very lowly, 
JARD a good piece of Sturgeon, half Lard: 


half Ham; give it a fry for a few minutes in By 
ter, with fine chopped Parſley, green Shallots, t 
cloves of Garlick, two of Spices, a ſmall ſprig e 
Fennel, and a little coarſe ' Pepper; then put a ff 
thin flices of Veal under the Fiſh in the fame bu 
cover it over with thin ſlices of Lard, and white Pang 
upon it; let ĩt ſtew on a very flow or Aſhes Fire, b 
under and over, and add a glaſs of white Wine 
When done, take out the Fiſh, and add a few ſpox 
fuls of Cullis ; fift and ſkim the Braze very free fra 
Fat, give it a boiling, and add a Lemon Squeeze, 
neceflary, ro make the Sauce pretty reliſhing. 


Du Turbot & Turbotin. 
Of large and ſmall Turbots. 


[LARGE and ſmall Turbots are prepared each int 

ſame manner ; .chuſe them for the beſt, of a f 
grain, lively white colour, fat, and free of any bruik 
or ſpots.—Brills may be dreſſed in the fame mann 
as the Turbotins, viz. ſmall Turbots. 


Turbot au Court Bouillon. 
Turbot, plain boiled, as others. 


MAKE a Brine after this manner; boil two qu: 
of Water for about an hour, (more or lels, 
cording to the ſize of the fiſh), with bits of Cano 
Parſneps, Parſley- roots, one Onion fliced, two Shallot 
Thyme, Laurel, a little Bafil, and a good deal 
Salt; then fift the Brine, and boil the Turbot there 
with as much Milk, and a bit of Butter; fimmer it 
juticient time on a ſlow Fire, with a Fiſh-plate unde 
that it may be taken out without breaking; drain 
well, and ſerve it upon a Napkin, and what Sau 
I 
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zou think proper in Boats: You may alſo ſerve it 
with any forts of Ragouts; as of Craw-fiſh, Carp- 
ves, Cock's-combs, &c. wipe it very dry with a clean 
Napkin, and put the Ragout into the Diſh under 


the F iſh, 
Turbotins aux fines Herbs. 


Small Turbots, with ſweet Herbs. 


GUT and waſh the ſmall Turbots very clean, and 

marinate them about an hour in Oil, with the 
ſuice of a Lemon, chopped Parſley, Shallots, Muſh- 
rooms, Powder of Baſil, Salt, and coarſe Pepper; then 
ar them on the Diſh you intend for table, with all 
their Seaſoning ; ſtrew Bread Crumbs over, pour a 
little melted Butter upon them, and bake them of a 
fne brown colour in the Oven : If the Sauce is not 
ſharp enough, add a Lemon Squeeze, when ready to 
ſerve; or you may ſerve. any other Sauce with them in 
1 Boat, You may alſo broil them, when marinated 
aiter this manner, 


Filets de Turbot, de differentes Fagons. 
Fillets of Turbot, different ways. 


AKE the remainder of a plain boiled Turbot, 

which has been uſed already ; cut it properly into 
ſmall flices, and put them juſt to warm in a good 
Sauce, ſuch as Bechamel, d la Reine, d la Morue, Craw- - 
fiſh Cullis, or any other. In all large tables, where a 
great number of Diſhes are wanted, this and man 
ther ſmall Diſhes will ſerve as well as freſh ones, with 
ery little coſt, f 


Turbotin d la Sainte Menehoult. 


Small Turbot broiled. 


OIL it to half in Water and a little white Wine, 
with a good bit of Butter, and other proper Soa- 
(ning; then drain it, ſkim the Boiling, and-mix it 
Rith a little Cullis and Volks of Eggs; give it a few 
a ' bollings 
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boilings on the fire to thicken it, and dip the Turhg 
therein; then put it on the Diſh you intend for Table 
ſtrew it with Bread Crumbs, pour a few drops of But 
ter upon it, and give it a good colour in the Oren 
or with a Salamander: Serve with a reliſhing Sauce. 


Turbotins au Parmeſan. Fer 
Small Turbots with Parmeſan Cheeſe, 


WHEN they are properly cleaned, put them to m 
| rinate for about an hour in melted Butter, with 
chopped Parſley, Shallots, coarſe Pepper and Salt 
then put-fome of the Marinade into the Diſh you in 
tend for Table, with two or three ſpoonfuls of Cullis 
a few Bread Crumbs, and as much grated Parmeſat 
Cheeſe ; lay the Fiſh or Fiſhes upon this,. cover the 
with the ſame, and bake them in the Oven: Let the 
Sauce be much reduced; wipe the Diſh clean, and 
ſerve without any other Sauce. | | 


Turbot au Pontife. 
Turbot with Pontiff Sauce. 


E a Pan or Kettle much of the fize of the Turbot 

with a Fiſh-plate in it; garniſh the Pan with thir 
flices of Veal and Ham, bits of Carrots, and othet 
roots, a few ſlices of Onions, whole Pepper, and ons 
clove of Garlick ; ſoak it on a flow fire, then add: 
Bottle of white Wine, as much Broth, and braze on WE, » ; 
flow fire until the Meat is thoroughly done; fift thi, 
Cullis in a fieve, and put the Turbot therein, to fim 
mer on a ſlow fire, until it is done; then drain it ver 
well, and ſerve it with Sauce Pontiſe.—See Sauces, 


Turbot Glacte. 
5 | Turbot Glazed. 
WHEN the Turbot is properly cleaned and tri 


med, fins and tail, lard it as a Fricandeau, eithe 


all over one fide, or quarter-ways, as other * 
os | oft 
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ren done to give them a better look; boil it flowly 
1 the ſame Preparation as the former, and when done, 
ae the larded part with a Glaze made with Veal 
Grary or Cullis : (a few feathers tied together are 
xery proper to uſe for glazing any tender pieces.) 
& re with Spaniſh Sauce under, or any other, 


ven 


2 
+ 


Turbot au Citron. 
Turbot with Lemon. 


Ns a Brazing-kettle or Pan with a good deal of 

Butter, and put into it fliced Onions, Parſley, a 
ev Shallots, Thyme, Laurel, Bafil, Pepper and Salt; 
the Fiſh upon this, and the ſame Seaſoning over it, 
ith a couple of Lemons ſliced, (firſt peeled) and a 
nod deal of Butter; bake it in a middling-heated 
hren, and when it is done, ſcrape off all the Seaſone 
jo, and drain it very clean from the Liquid: Diſh'it 
u the Tabl--diſh, and ſerve Sauce a la Garonne upon it. 
dee Sauce Articles. 


Turbot d la Financiere. 
(See Carp under the ſame Name.) | 
AKE the ſame Preparation as for Cullis, with 


ma 


Ju in 


"urbot 
th thin 


| othet ſlices of Veal and Ham, bits of all ſorts of 
nd 5 pots, ſliced Onions, a large faggot of ſweet Herbs, 
As je clove of Garlick, four of Spices, Thyme, Laurel, 


Id Baſil ; let it ſoak on a flow fire, until it is ready to 
ch at bottom; put about a pint of good Broth to 
and let it fimmer about two hours ; add a bottle 
white Wine, let it boil half an hour longer, and 
en ſift it in a ſieve; put this Cullis into the Kettle 
u intend for boiling the Fiſh, with a Fiſh-plate un- 
the Turbot, and let it boil very ſlowly until it is 
de; while it is draining, take part of the Cullis to 
ke a Ragout with Sweet-breads, Cock's-combs, fat 
ers, Truffles or Muſhrooms ; reduce it pretty thick, 
f ſuch proper ſeaſoning as will make it highly finiſh- 
5 | 


b 2 ed, 


ſift thi 

to fim 
it ven 
CS, 
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ed, and ſerve upon the Turbot. The remainder of th 
Cullis will ſerve for any other Fiſh-diſhes, 


Turbot d la Hollandoiſe. 
Turbot the Dutch Faſhion, 


UT two glaſſes of white Wine into a Sauce-pan, uu 

two ſpoonfuls of Oil, ſprigs of Parſlev, Chibi 
Thyme, Laurel, Baſil, one Clove of Garlick, all wog 
Pepper and Salt; boil theſe together about halt x 
Hour or more ; then put the Turbot into a Baking 
diſh, and pour all the firſt Preparation upon it; core 
it with another Diſh, and fimmer it between two f 
fires: When it is done enough, pour out all the & 
ſoning, and put the Fiſh on the Diſh you intend f 
table; make a Sauce with ſome good Conſomne, a pie 
of Butter rolled in Flour, and a little fine choppe 
Parſley ſcalded; make a Liaiſon on the fire, and ſen e! 
it upon the Fiſh. rh 


Des Carlets, Plies, & Halibotie. - 
| 


Of Flounders, Plaice, and Hallibut. It, 
THE Hallibut is a large flat Fiſh, much reſembl 
a Turbot, but nothing in compariſon ſo god 
Eating; it may be dreſſed in all the different W. 
of Turbot. 
Plaice may alſo be dreſſed the ſame, at leaſt wh 
are commenly called in England Dutch Plaice, as th : 
are much larger, and very good when quite freſh, fir V 
and not ſpent by long keeping, which may ſoon Wi þ 
diſtinguiſhed by the hardneſs of the fleſhy part; * 
when watery ſtreaks appear through the ſkin, ti * . 
are ſtale. | 
The Carlets, viz. Flounders, are eſteemed by m = 
ople to be better Fiſh than Plaice ; they ougit 5 
choſen by the ſame rules, and they may be dil 
guiſhed from the Plaice, by having leſs ſpots, {mal 
and more of a yellow caſt.— It is a general rematk 
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& Fiſhes, viz. Turbots, Hallibuts, Flounders, Soals, 
Paice, &c. that if the middle bone appear any thing 
Mack, the -Fiſh is not freſh; I believe this is not an 
bſolute decifion, as will appear to thoſe who will be 
t the trouble of obſervation : I ſhall only add, in re- 
rd to theſe flat Fiſhes, that the middle-fized of every 
in generally prove the beſt eating. 


Carlets au Citron. 
Flcunders, with Lemon Sauce. 


HEN the Flounders are gutted, and properly 
cleaned, ſcore them on the back in three or 
ur places, and put them to marinate in Oil, with 
;rigs of Parſley, two or three whole Shallots, one 
Laurel-leaf, whole Pepper and Salt; then broil them, 
ating with the Marinade: When done, put them on 
de Table Diſh, and pour upon them a Sauce made 
ith a few ſpoonfuls of Cullis, a bit of Butter, the 
Juice of a Lemon, and three or four ſlices peeled. 
Plaice may be dreſſed in the ſame manner, and in 
|| the different ways of ſmall Turbots. 


The bs fob. 
Of Soals. 


Soles au Supreme, viz, excelling, &c, 


HEN properly cleaned, put them into a Stew-pan, 

with two or three glaſſes of white Wine, two 
poonfuls of good rich Conſommee, two flices of Le- 
bon, a faggot of ſweet Herbs, two or three green 
ſallots, two Cloves, whole Pepper and Salt, and 
e them ſlowly : When done, fitt part of the Braze, 
hich mix with a few ſpoonfuls of Cullis ; ſkim it free 
hom fat, reduce it to a proper confiſtence, add a Le- 
on Squeeze, if neceſſary, and ſerve upon the Soals. 


B b 3 aFolt's 
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Soles au Pontife. 
Soals with Pontiff Sauce. 


BRAZE the Soals, with a good piece of Butter, ty 
| glaſſes of white Wine, as much good Broth, on 
clove of Garlick, two of Spices, ſprigs of Parſle 
green Shallots, whole Pepper, Salt, and two flices of 
Lemon, firſt peeled: When done, drain them, an 
ſerve with Pontiff Sauce. See Sauce Articles, 


Soles de pluſieurs Fagons. 
Soals, different ways. 


HEN ſcaled, and properly cleaned, you may f 
them whole, or cut them into four fillers ; d 
them in clear Batter, and fry in freſh Hog's Lard, « 
Oil, If you would broil them, make an opening 
the back, and ſtuff in it ſome chopped Parſley, Sha 
lots, Muſhrooms, and a trifle of Bafil, properly ſe: 


ſoned with Pepper and Salt, and mixed togeths F : 
with Butter and Bread Crumbs ; marinate them in 0 if Fi 
about half an hour, and then broil ſlowly, baſting wifi” of 
Oil or Butter: Serve with Sauce Achte, or Capers, ( wh 
Anchovies, in a Boat, hy 
Soles aux fines Herbes. te 
Soals with ſweet Herbs, - g 
TAKE Soals, which have been either plain boiled ule 
fried, (if fried ones, take up the ſkin) and ude. 
each into four or eight Pieces, being properly trimme 
Prepare a Sauce with a Glaſs of White Wine, tuo 
three ſpoonfuls of Cullis, a bit of Butter, fine ch 
ed Parſley, Chibol, Muſhrooms, a trifle of Ge 
and Baſil ; boil theſe together about half an hour, i” 80 
ut the fillets of Soals therein ; fimmer about a qui n 0 
2 of an hour, and add Pepper, Salt, and a gd 1 


Lemon Squeeze, 
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57 Soles au Four. 
Soals baked in the Oven. 


gEING properly cleaned, ſplit them on the back, and 

tuff therein the ſame hp; gee as for broiling, 
(ke before): rub the Table Diſh with a pretty deal of 
Butter, and lay the Soals upon it; melt a bit of But- 
ter to mix with two Volks of Eggs, ſweet Herbs chop- 

d, Pepper and Salt; mix theſe well together, and 
wb upon the Soals with a bruſh, laying it on pretty 
ick; then ſtrew Bread Crumbs over, and put the 
Diſh in the Oven: When they are done of a fine brown. 
colour, drain the Butter out, and ſerve with a good 
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Nay : rliſhing Cullis Sauce. 

8; 

add, | Soles en Hatereau. 

ning 4 Olives of Soals, either fried or roaſted. 

, * QPLIT ſmall Soals, either in two or four; make a 
e Farce with ſome of the Fleſh, or of any other Kind 
Y rin; mix it with Bread Crumbs ſoaked in Milk, a 


it of Butter, chopped ſweet Herbs as uſual, Pepper, 
lt, and a few Volks of Eggs, well worked together; 
7 ſome of this Farce upon each piece, roll them up 
wht, and braze them in ftrong Broth, with a little 
ite Wine, and good Seaſoning : When done, drain 
nd dip them in a Batter made of Flour, with a little 
Vi, and white Wine, and fry them: Serve with fried 
ey. You may alſo ſerve them with a good Cullis 
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Soles en Fricandeaur. 
Fricandeaux of Soals. | 
TAKE up the ſkin of the white fide of freſh thick 


j 
x 


Nuce. 


Jarlie 8 
4 t >oals, and lard them with fine Lardons ; ſoak ſome 
e of Veal and Ham on the fire, with bits of Roots, 


pions, half a clove of Garlick, and half a Layrel-. 
a; when it is ready to catch, add two glaſſes of 
te Wine, as much good Broth, or rather more, and. 
| | Bb4 TR a few 


a 90 
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a a few whole Muſhrooms ; let it ſimmer until the Mex 
is done, then fift it, and put it into another Stew-pan 
with the Soals, the larded fide undermoſt : When done, 
take the Fiſh gently out, reduce the. Sauce to a Cary 
mel, to glaze the larded fide, and ſerve with a clex 
reliſhing Sauce. | 


Filets de Soles a la Bechamel, 
Fillets of Soals, Bechamel Sauce, 


HAVE a Sauce Bechamel ready, and uſe and prepare 

the Fillets of Soals in the ſame Manner as tho: 
aux fines Herbes ; (ſuch as have ſerved before will do) 
juſt ſimmer them a Moment in the Sauce, to war 
without boiling. 


Filets de Soles au Verjus. 
Fillets of Soals, Verjuice Sauce. 


TAKE up the Fillets as the preceding; rub the I. 

ble Diſh with Butter, and lay them thereon, with: 
little Cullis, two or three ſpoonfuls of Verjuice, (where 
Verjuice is not be had, uſe Vinegar, to give it a pro 
portionable ſourneſs) Pepper, Salt, and ſweet Herbs 
chopped very fine ; ſimmer about half an hour, and 
ſerve quite hot. You may alſo ſerve theſe ſorts of Fi 
lets with any kind of ſtewed Greens, as Sorrel, Endive 
Celery, &c. warm the Fillets in a little Broth, and 
ſerve upon the Ragout. 

Soles & la Sainte Menehoult, @ la Braze, are done in thy 
ſame manner as all former Directions: It is needleſs td 
crowd too many repetitions, having been ſufficient! 
prolix already, 


E 

6 
or 11 
e | 
the f 


vſting 
e ref 
wes d 
Vives a 
2 
lalelh. 
with 
Joes d 


De L Aloſe. wy 

Of Shad-fiſh. 

THIS Fiſh is not common in England, at leaſt in th 
London Markets; however, where it is to be bad ar 

it may be dreſſed in all the different ways of Salmon 
or any other kind of Fiſh, D 
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De la Vive. 


Meat | 
Of the Fiſh called Weaver, 


pan, 
0 | = * 

em HIS Fiſh is not eſteemed in England, nor is it very 
clear common ; the ſcarcity may probably be a reaſon 


er its not being in repute amongſt good Fiſhes, as ſo 
en people ever eat it: The French Author gives it 
tie following character. | 
Lt Vive is one of the moſt excellent of Sea Fiſhes, 
ziring it the feminine Gender) ſhe has ſharp Points 
i the Ears, and on the Back, which prove venomous 
o ſuch as are pricked by them; whenever this hap- 
bens, take out the Liver, and bruiſe it, to apply to 
je Wound; or Salt and Onions mixed together; or 
pply Spirits of Wine, as another Remedy. 
[ ſhall paſs over any particular Directions about 
tis Fiſh, for the ſame reaſon as I have obſerved be- 
ze; only giving the Names, by which the French 
lſtinguiſh the different ways of dreſſing it, which may 
e referred to former Directions. 
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mes de diferentes Fagons. See Soals of different ways. 
Finer d la Cardinal. See Soals au Pontiff. 
rr 3 la Royale, See Soals au Supreme, excelling. 


litelbttes de Vives d la Provengale. Broiled and ſerved 
with Sauce & la Perigord; See Sauce aux Trufes. 


Fives a la Saint Cloud, Brazed and ſerved with a good 


Cullis Sauce. 


n the 
els te 
ent! 


ies glactes, Glazed. See Soals glazed, 

mes d la Broche, Roaſted. 

'nes aux fines Herbes. See Soals, ditto. 

a 8 ia Ducheſſe, See Turbot a la Finaneiere. 


Fives 
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Vives farcies @ differentes Sauces, See broiled Soals. 


Vives d la Poulette. As Chicken Fricaſfee. See Soal 
a la Bechamel. | 


Vives 4 la Provengale. See Sturgeon, ditto, 
Vives a Allemande. See Trouts ditto. © 


Des Merlans & Surmulets, 
Of Whitings and Mullets, 
JF to fry, ſkin the Whitings, and in gutting, len 
the Livers ; for plain boiling, leave the Skin, and 
ſerve with Anchovy Sauce, or Capers. They muſt by 
fried in very hot Friture, and ſerved with fried Parſſe 
round. You may alſo broil them in buttered paper 
with all forts of ſweet Herbs, finely chopped, baſting 
with Butter; having previouſly cut off the Heads and 
Tails : Or you may marinate them as other Fiſh : My 
rinate either to broil, roaſt, or fry, or braze to put i 
Jelly, or ſerve. cold with Sauce Ravigotte. 

Mullets are dreſſed in every reſpe& the fame way a 
Whitings, being much of the ſame bigneſs, and re 
quire an equal ſpace of time to finiſh them in the dif 
ferent manners. The red Mullet is the only on 
eſteemed ; the grey being a coarſe indifferent taſted Fiſh 


Merlans à la Sauc: & la Morue. 
Whitings with Sauce Morue. 


MKE a Brine with Salt and Water, ſprigs of Pan 
ley, whole Shallats, Chibol, bits of Roots, and 
Onions; boil all together about half an hour; then f 
it, and boil the Whitings therein, adding one third pe 
of Milk: When done, drain them; make a Sauce wit 

a good Bit of Butter, a little Flour, two whole gre ben) 
Shallots, Pepper and Salt; put Cream ſufficient Meer th 
make the Sauce pretty thick; take out the Shallot 
and ferve upon the Fiſh, Alu 
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Merians eu Hatereaux. 
See Soals under this Direction. 


Quenelles de Merlans.” © 
Whitings, Forced-meat Balls. 


TAKE either ſmall or large Whitings, bone them as 

clear as poſſible, ſcrape the Fleſh, and pound it in 
1 mortar ; boil ſome Bread Crumbs in Cream, until 
he Liquid is quite ſoaked ; put this into the mortar 
with a good bit of Butter, a little chopped Parſley, 
Chibol, half a Shallot, Salt and Pepper, three or 
four Yolks of Eggs, and the Whites of them well beat 
up; mix it well together; have a Stew-pan of Broth 
m a ſtrong fire; and when it boils hard, add a glaſs of 
white Wine to it; take a ſmall quantity of this Farce 
it once, and throw it into the Broth, and fo on till you 
have done; take care to turn them about; they require 
but a few minutes ; take them out one by one, accord- 
ng as you threw them in, and put them on a ſieve to 
(rain : Serve with a good Cullis Sauce, reliſhed with 
Lemon Juice. | * 13 


Mrrlans d la Moutarde. Whitings with Muſtard Sauce. 
Merlans au Pontiſe. Whitings with Pontiff Sauce. 
ers de Merlans à differentes Sauces. See Fillets of Soals. 


Merlans d la Servante. 
Whitings in a common plain manner. 


KIN them, and cut the Heads off, then fimmer 

them between two aſhes fires ; the under Diſh well 
bed with Butter, and all ſorts of fine chopped ſweet 
Herbs ſtrewed upon the Fiſh ; turn them once or twice; 
ſen you put them on the Table Diſh, pour the Sauce 
er them, with all the ſweet. Herbs, 
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Eperlans a la Sainte Menehoult, 
| Smelts broiled. 
RIM off the Gills, and waſh them clean; put th 


mto a Stew-pan with a good bit of Butter, choppet 
ſweet. Herbs, Pepper and Salt; give them a few turns 
in this, then take them out, and add one or two Volke 
of Eggs to the Butter ; mix it well together, dip the 
Smelts in it, ſtrew Bread Crumbs over, and fry or br 
them gently : Serve with melted Butter and Verjuice, 9 
a Lemon Squeeze, without any thing elſe ; or a reliſhing 


Sauce in a boat ; or dry, with fried Parſley. 


Eperlans en Surtout. 
Smelts Maſked. 

MARE a good Fiſh Forced- meat; and put Part of 
on the Diſh you intend for Table; put the Smel 
upon this, and the remainder of the Farce over then 
fingly in their own Form, with Bread Crumbs upon thi 
Farce, and ſmall bits of Butter, cloſe to each other 
bake them in the Oven; and ſerve with a Sauce au Vin 
Champagne, or a clear reliſhing Cullis Sauce. 


Eperlans au Fenouil. 

Smelts with Fennel Sauce. 

MAKE a Sauce with a couple of Sprigs of Fennel 
two Cloves, and one of Garlick, which ſcald toge 

ther a moment in boiling Water; put two glaffes « 
white Wine into a Sauce-pan, with a few Spoonfuls 9 
Cullis, and a good bit of Butter ; boil theſe together 
little while ; then put in the Fennel and Garlick pound 
ed; warm it together, and ſerve under fried Smelts, 


Matelottes, ou Eperlans aux fines Herbes. 


Smelts Matlot, or with fine Herbs. 

AY them on the Table-diſh, with all Sorts of fin 
chopped ſweet Herbs, one ſpoonful of Oil, Pepp: 
Salt, and a glaſs of Wine; cover them, and = 
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emmer on a flow Fire untit they are near catching at 
pttomy or till the Liquid is quite reduced; then drain 
he Oil, and ſerve with Sauce Achte. See Sauce Articles. 


th a7 
Pped Du Maquereaux. 

* Of Mackerels. 

5 the Moquereaxe d la Maitre d Hotel; (the Clerk of the 
*. Kitchen.) 

-ſhind (LEAN them by the Gills ; and with the Point of a 


Knife, or any thing elſe, take out a ſmall Gut 
which you will find in the middle of the Belly-part ; (it 
s very eaſy to come at) ſplit them along the Back to 
the Bone, and make a little Stuffing with chopped 
Parſley, green Shallots, Pepper and Salt, mixed with 
Butter ; put this in the Belly, and broil them ſlowly ; 
jou will find that they are done enough when the Fleſh 
boks white to the Bone: Serve with a good Lemon 
Fqueeze, or burnt Butter, with a few Drops of Vine- 
gr; alſo with Caper and Anchovy Sauce. 


Maquereaux aux fines Herbes. 
| Mackarel, with ſweet Herbs. 
(UT part of the Heads and Tails off, and ſplit them 


ennel as the former; marinate them about an Hour in 
| toc melted Butter, with Pepper and Salt, fine chopped 
ſſes of? arfley, Shallots, and a little Baſil; put two or three 
fuls of {ices of Veal, and one of Ham, into a Stew-pan ; let 
ther WY them ſoak a while, then add half a Pint of white Wine, 
zound nd ſome Broth ; boil till the Veal is almoſt done; 
elts. WE put the Mackerels to boil in this, with all the Seaſon- 


ng; fift the Sauce, and ſkim it very well; add two 
or three ſpoonfuls of good Cullis, and ſome of the 


＋ aan ; boil theſe a moment, and ſerve upon 
e Fiſh, 


Magquereaux 
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Maguereaux d la Hamande. 
Mackerels, Flemiſh faſhion. 


STUEF them in the ſame manner as à la Mar 

= @Hitel; wrap them in paper well buttered, and 
broil them ſlowly, baſting now and then with melted 
Butter : You may alſo roaſt them, being prepared afte 
this manner, and ſerve with Verjuice Sauce, or an 
other you think proper. 


Magquereaux au Court Bouillon. 
Mackerels in their own Sauce, 


AKE it with half a pint of white Wine, ſome 

weak Broth, ſweet Herbs, bits of Roots, ſlices of 
Onions, Pepper and Salt; boil theſe together about 
half an hour; then boil the Fiſh therein, and ſerve with 
a Sauce made' of Butter, a little Flour, ſome ſcalded 
chopped Fennel, one Shallot chopped very fine, a littl 
of the boiling Liquid, and a Lemon Squeeze, whe 
ready. 


ry 
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Maguereaux d I 1talienne. 
Mackerels, Italian faſhion. 


AKE a Sauce with two ſpoonfuls of Broth, a good 

bit of Butter, half a clove of Garlick, two ſpoon 

fuls of good Oil, chopped Parſley, Pepper, Salt, and 
the Juice of half a Lemon; warm it without boiling 
ſtirring it continually : Serve this Sauce with broiled 
Mackerels. 


ih in! 
Moni 
Noni 

| lis; 
Maguereaux en Fricandeaux. ur: 
Fricandeaux of Mackerels. 


KIN one fide, and lard it as a Fricandeau; prepats 

a ſlight Braze, with a few flices of Veal, one {licg 

of Ham, half Broth and half white Wine; fimmer tdi 
together till the Veal is almoſt done ; then put the Fil 
to it; let it fimmer on a flow fire, and add a few whole 


| Muſhrooms, and a faggot of ſweet Herbs: = 
one 
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ine, fift the Braze, reduce part of it to a Caramel to | 
ne the larded fide ; add a bit of Butter to the re- 
Ander, with proper Seaſoning; reduce it to a good 

fiſtence, and ſerve under the Fiſh, 


Maquereaus frits. © 

Fried Mackerels. 

UT each Mackerel into eight . fillets, and marinate 
them about half an hour with the Juice of a Le- 
jon, or more, Pepper and Salt; then wipe them dry 
{ dip them in Wine Batter; fry criſp, and ſerve wi 
red Parſley. | | 8 5 
Maguereauæ à la Nivernoiſe. | 


Matty 
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T an 


* 


ſome 


ces of Mackerels with Nivernoiſe Sauce,  — 
abou J01L them in the ſame manner as thoſe au Court 
115 ” Bovillon, and ſerve with Sauce d la Nivernoiſe.— See 


little = 


whe 


Filets de Maquereaux au us d Orange. 
Fillets of Mackerels, with Orange Sauce. 


PLIT each Mackerel in two, cut out the Bones as 
clean as poſſible, make four large Fillets of each, 
d boil them a moment in white Wine: Prepare ſome 


Sor chopped Parſley, green Shallots, Muſhrooms, Pep- 
Pon Salt, and a little Nutmeg ; rub the bottom of the 
t, Ad intended for the Table with Butter, put ſome of the 
ling zoning upon it; then lay on the Fillets, with more 


roi ning over them, and add two ſpoonfuls of good 


ls; ſimmer on a flow fire about a quarter of an 
ur: When ready to ſerve, ſqueeze a Seville Orange 
two over them. 


Caiſſes de Maquereaux aux Trufes. 
Kkerels broiled in Paper Caſcs, with Truffle Sauce. 


Hop two or three Truffles very fine, with Parſley, 
Sallots, Pepper and Salt; mix with Butter, and 
the Mackerel therewith; wrap them in Vine- 
* leaves 
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leares and thin flices of Bacon; put them in ber 
Caſes, well buttered, placing one double ſheet of ; 
per, dipped in Oil, under the Caſes ; broil them g 

entle fire, and turn them ſeveral: times while hr, 
ing: When done, pour the Fat out, take off the! 
con, and ſerve with a good Lemon Squeeze. 


Maquereaux aux Ecreviſſes, 
Mackerels with Craw Fiſh Sauce. 


AKE a Craw-fiſh Cullis, and chop the tails tor 
with chopped Parſley, Shallots, Peer Salt, a 
Butter; ſtuff the Fiſh with it, wrap them in butter 
Paper, and broil as the former: When done, take 
the Paper, and ſerve the Craw-fiſh Cullis upon the F 


Magquereaux en Cailles. 
Mackerels as Quails. 
| CU one or two Mackerels, each into three pie 


give them a few turns on the fire, with But 
chopped Parſley, Shallots, Muſhrooms, Pepper,: 
Salt; wrap up each bit in Vine-leaves, with a flice 
Bacon, and ſome of the Seaſoning ; lay them ſeparat 
on a Baking Diſh, and pour the remainder of the 8 
foning into it, if any; bake them in the Oven: Wh 
almoſt done, ſtrew Bread Crumbs over the whole; | 
it back to take Colour; and ſerve all together with! 
Sauce au Vin de Champagne, meaning Wine mixed n 


the Sauce. 
Des Harengs & Sardines. 


Of Herrings and Pilchards. 


E have three ſorts of Herrings ; firſt the fr 
which are the beſt ; they ought to be very in 
firm, and the Fleſh very white. The pickled Heri 
(the Dutch are the beſt) ; and the dried, comm 
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ned red Herrings. The Pilchard reſembles much 
e Anchovy, and is very good when perfectly freſh, 


Harengs frais q la Moutarde. - 
Freſh Herrings, Muſtard-fauce. 


HEY muſt be ſcaled, gutted, well waſhed, and dried 
with a Cloth ; Melt ſome Butter, with chopped 
fey, Shallots, Pepper and Salt in it; dip the Her- 
ngs therein, and roll them in Bread Crumbs to broil : 
e upon a Sauce made of melted Butter, a little 
qur, a few Drops of Vinegar, and a little Broth, mix 
Muſtard therein according to diſcretion, when ready 


he ſerve. | 
Harengs frais marints. See Maquereaux frit. 
Harengs frais Sauce au Capers. 
Freſh Herrings with Caper-ſauce. 


[ARINATE them in Oil and Sprigs of ſweet Herbs; 
broil them, baſting with the Marinade : Serve with 


per · ſauce. 
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. Harengs frais au Fenouil. 
Freſh Herrings with Fennel- ſauce. 


PLIT them at the Back to the Bone, and marinate 
them about half an hour in melted Butter, with Pep- 
r, Salt, and a few ſprigs of Fennel; then broil them 
the former, baſting with the Marinade : Serve with 
ue Ravigotte, or Sauce au Pauvre Homme, ot with 
þ laſt mentioned Sauce. | 
Harengs frais d la Sainte Menehoult. 
Freſh Herrings, broiled. 
RE a ſaint Menehoult with melted Butter, a little 
Flour, ſome Milk, all ſorts of chopped ſweet Herbs, 
af Roots, ſlices of Onions, Pepper and Salt; boil 
e about half an hour, then put the Herrings to boit - 
rein; when they are almoſt done, take them out, and 
the Fat off the Liquor; dip the Herrings in it, 
C c roll 
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roll them in Bread Crumbs, and broil a moment; & 
with Sauce Remoulade, in a boat. 
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Harengs frais aux fines Herbes. See Mackerels, 


Harengs frais en Matelotte. 
Matelot of freſh Herrings. 


MARE a Rour with Butter and Flour ; when of 
fine brown, add ſome Broth and white Wine, vit 
a faggot of all ſort of ſweet Herbs, one dozen of fm; 
Onions, ſcalded, and a few Muſhrooms ; boil the 
about half an Hour: Cut off the Heads and Tail 
the Herrings, and put them to boil in this Sauce, ad 
ing Pepper and Salt; boil on a ſmart Fire, reduce i 
Sauce, and when ready to ſerve, add a chopped Anch 
vy, and whole ſmall Capers ; garniſh the Diſh rout 
with fried Bread, 


Sardines grilles. 
| | Pilchards broiled. 
SCALE and gut them without waſhing, marins 
them as the Herrings, broil them, and ſerve wi 

the ſame Sauces, | 


' Harengs ſors & ſalts d la Sainte Menehoult. re th 
Dried and pickled Herrings broiled. 


GOAK them firſt in Water, then in Milk; cut oft 

Heads and Tails, ſkin them, and broil after the ſa 
manner as the freſh ones under this Denomination, 
ſerving, that they do not require ſo long a time; Sque H ch 
a Lemon over them when ready to ſerve. When t! 
are well ſoaked, they may be dreſſed in all the diff 
Ways of freſh Herrings,—The Dutch often eat th 
with ſtewed greens ; and the French with Eggs, ri 
in different manners. 
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Rovget aux Capres. | 
Roaches, with Caper Sauce. 


there is a ſcarcity of other kinds, and may be dreſ- 
in all the different Ways of Tenches. 


Du Cabiliot, de la Morte, et Merluche. 
Of Freſh, Barrell, and Dried Cod. 


HESE three are all the ſame Fiſh, only differently 
prepared: The Cabiliot is the freſh Cod; the Morue, 


ards ſoaked Cod: the French Author ſays, that the 
ef they have is that which is brought from Newfound- 
ind; they have alſo ſome from Holland, which is of a 
er fine white colour, yet is apt to be tough. The Ca- 
000i! is the large Cod; they alſo call the Codling Morne 
ihe, viz. ſmall Cod. 


Merluche d differentes Sauces. 
Dried Cod, or Stock Fiſh; to different Sauces. 


DEAT it well firſt with a wooden Billet, upon a 
wooden Block ; ſoak it in Water, with green Wood- 
Whcs, about twenty-four Hours, changing both two or 
ree times; then waſh it in ſeveral Waters to get the 
ſhes out, and boil it in Water until you find it grow 
nder; take it out, drain it, and break it in fleaks : 
lake a Sauce with Butter and Flour, one Clove of Gar- 
k pounded, ſweet Herbs chopped very fine, and add 
ion, I rim ſufficient to make a good Liaiſon ; put the 
che to warm in it, without boiling ; add one or two 
hen thioontuls of good Oil, and a Lemon Squeeze; ftir it 
aſantly, till the Oil is well incorporated with the reſt, 
( ſerve quite hot. This may be ſerved in a Puff Paſte 
85 deut, and then it is called Pate de Merluche ; alſo with 
Motte, or Aſpic- Sauce, or any other according to 
e and fancy. It alſo eats very well cold, as Sallad, 
u Oil, Vinegar, and chopped ſweet Herbs. 0 
ee Hure 


HIS is but an indifferent Fiſh ; it may kelp where 


be barrelled; and the Merluche is the dried, and after-- 
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Hure de Cabiliot aux Huitres. 
Cod's Head, Oyſter Sauce, 


SAL the Oyſters in their own Liquor, drain then WW « Þ 

and trim off the Beards ; put the Liquid into a Sauce 
pan with a good bit of Butter rolled in Flour, a glaſs o 
white Wine, Pepper, Salt, and Nutmeg ; reduce it ti 
the conſiſtence of a good oe 0, add a Couple o 
pounded Anchovies to the Oyſters, and warm togethey 
without boiling : Serve this with a Cod's Head pla 
boiled and well drained, ſome of the Sauce upon it, and 
the Remainder in a boat. 


Morte fraiche, aux fines Herbes. 
Codling, with ſweet Herbs. 


CUTa Codling into fix or eight pieces, bone it as clea 

as poſſible, and marinate it in melted Butter, Lemo 
Juice, and all ſorts of ſweet Herbs chopped; then l 
it on the Table Diſh with all the Marinade, both unde 
and over it; cover it with Bread Crumbs and add ſma 
bits of Butter, or a few Drops melted, cloſe to eac 
other; bake it in the Oven; it will require but 
ſhort Time. | 


Morie ou Merluche d la nm 
Barrelled, or Dried Cod, Flemiſh Faſhion. 


OAK it according to judgment: the older it is, th 
more ſoaking it requires ; boil in abundance of pl; 
Water, then drain it, and ſerve either in large bits ( 
in fleaks, with Butter, Nutmeg, and hard cho ;, 1 
ped Eggs. 


| Morũe d la Capucine ; | 
Barrelled Cod in the Mendicant Friars manner, 

PUT a good bit of Butter into a Stew or Sauce P. 
* with two Cloves of Garlick ſtuck each with a Spi 
Clove, chopped Muſhrooms, and ſweet Herbs; fry the 


2 moment together, add about a pint of Cream acc 
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qo to the quantity of Fiſh, boil it a quarter of an Hour, 
nd then fift it in a Sieve ; put the Morus into it with a bit 
of Butter, and a little ſcalded chopped Parſley ; fimmer 
t moment to make a Liaiſon, and ſerve directly: 
You may alſo add Muſhrooms, chopped Girkins and 
lnchovies, the Girkins and Anchovies to be added 
a when you are juſt ready to ſerve, 


Mori et Merluche à la Jardiniere. 
(VT Carrots, Parſneps, and Parſley-roots, to what 


lit of Butter, and boiled Morue or Merluche in fleaks ; 
ad a little Cream and Muſtard, when ready to ſerve. 


V. B. This is called 2 Ia Jardiniere from being dreſſed with Gar- 
la- Muff, and ſo are all others under the ſame Name, | 


cler 

emo  Morke d la Maitre d Hotel, 

— See Mackerels dito. 

* Pr ready boiled Morue upon the Diſh you intend to 
> an ſerve, with a good bit of Butter, _— ſweet 
bur ! erbs, Pepper, Nutmeg, and the Juice of a Lemon; 


m it upon the ſame Diſh, and ſtir it in the Sauce 
uſt as you ſerve it, | | 


Mori d la Moutarde, 
Barrelled Cod and Muſtard Sauce. 
POIL it to three Parts, then drain it, and put it to 
marinate in Oil and Lemon Juice, with Sprigs of 
et Herbs, and whole Pepper; then drain, and dip 


tn Whites of Eggs beaten up; roll it in Flour, and 
j of a good Colour: Serve with Muſtard Sauce, See 


ace Articles, 
More au Beurre noir, 
Barrelled Cod with burnt Butter, 
ARM it in the Diſh you intend for Table, with a 
little Broth, Vinegar, and coarſe Pepper ; fry ſome 


nt Butter to pour upon it, and ſerve quite hot with 
Cc 3 fried 


ner, 
ce Pa 
2 Spi 
fry the 
acc 


ſhape you pleaſe; boil them in Broth, with Pepper 
nd Salt ; then put them into a Stew- pan, with a good 


— 
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fried Parſley.—Obſerve, that this is done with read 
boiled More; 8 LI 
. Morde à la Crime; this is the Bechamel Sauce; it i 
only to put the Fiſh in it to warm, without boiling, 
Morde aur Verjus de Grains: ſcald Verjuice Grapes 
and put them a moment into a Sauce made of Butte 
and Cream; put the Mori in Fleaks to warm in it, 
De la Raie. ddl \ 
| | Of Scate. | T6 
THE French reckon the Thornback Scate the bef 
they have the ſmooth, which they call Turbo/ee, fro 
its likeneſs to the Turbot ; and Ia Raie Ange, which 
take to be what are called Maids in England. Obſer 
ing that Scate moſtly eats tough when dreſſed ve 
freſh, the Author ſays, that in Sea-ports where it is t 
be had quite freſh, they put a piece of broken Gl: 
Bottle into the Water with the Fiſh to boil, which mak 
it eat tenderer : Be this as it may, it is certainly an ea 
Experiment, | 
| ' Raie a differentes Sauces. 
Scate to different Sauces. ' 
EACH different fort is prepared in the ſame manne 
Gut and waſh it well, boil it in Water, with a lit 
Vinegar, Slices of Onions, and ſweet Herbs ; when 
is half done, put in the Liver to boil alſo : When don 
ſerve the Fiſh and the Liver upon it, with the followi 
Sauces, viz. Capers, Anchovy, Ravigotte, or Sau 


Achee.. 

N. B. Nothwithſtanding this Direction of boiling the Liver 
the other Part of the Fiſh, it is better to boil all Fiſh Livers ap 
as they certainly ſpoil the Whiteneſs of the Fiſh if boiled together 


Raie au Beurre noir. 


th 

| Scate with burnt Butter. Onio 
RO1IL it as the 22 ſeaſoning it with Pep tiy o 
and Salt; fry ſome Butter, until it is quite black jou ; 
and ſtill in the Frying-pan.; add Vinegar to it at d Cie 
nior 


eretion, with Parſley : Serve quite hot upon the * 
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Raie marinte.. 
Scate marinated, 
UT it into Pieces of what bigneſs you think proper; 
put it to marinate about two or three Hours in a 
Milk-warm Brine made of Butter, Water, Vinegar, 
Pepper, Salt, all ſorts of ſweet Herbs coarſely chop- 
ped, one Clove of Garlick, ſlices of Onions, bits of 
Roots, and two Cloves ; then drain it well, and flour 
it to fry : Serve dry, or with what Sauce you think 


belt WY jroper in a boat. 33 
— Raie grills. 
pſer Broiled Scate. | . 1591g 
{ ve REPARE the picces as the former, and boil them 
it ist in Milk and Butter, with all ſorts of ſweet Herbs 


chopped, and proper Seaſoning ; when done, dip the 
pieces in melted Butter, roll them in Bread Crumbs, 
an ea and broil of a good Colour: Serve with Muſtard, or 
Sauce Remoulade, under the Fiſh, or in a boat. 


Raie aux fines Herbes ala Facodine. N 
Friars ſo called. 135 


Anne dent a 
a lit MAKE a Sauce with chopped Parſley, Shallots, a little 
when Baſil, Taragon, Capers, Anchovies, coarſe Pep- 
n don per and Salt; boil theſe in Butter, Flour, and a ſpoon- 
[lowing ful of Water; ſerve upon plain boiled Scate, when 


Sau the Herbs are done ſufficiently, | 151 


Raie en Matelote au Parmeſan. 
Matlot of Scate and Parmeſan Cheeſe. 
REPARE it as directed for broiling, and boil it in 
the fame Seaſoning : Make a Ragout of whole 
Onions, with a very thick Sauce, adding a good quan- 
ty of Butter, put ſome of this Ragout into the Diſh 
you intend for Table, and a little raſped Parmeſan 
Cheeſe over it ; lay the pieces of Scate upon theſe, with 
Onions and bits of fried Bread between each; put a 

Cc 4 ipoonful 


iwer! 
ers AD 


ogether 


Pep 
e blac 
t at d 
e Fiſh 
Ri 
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ſpoonful of Muſtard into the Remainder of the Sauce 
and two Volks of Eggs; mix all well together, pour 
it over the Fiſh, and ſtrew Bread Crumbs and Parmeſan 
over all; put it a moment inte the Oven, or pie it 
Colour with a Salamander. | 


Raie au Vin de Champagne, 
Scate with white Wine Sauce, 


PREPARE the Scate as directed for marinating, and 
then fry it: Make a Sauce with a bit of the Liver 
bruiſed, and boiled a moment with two glaſſes of white 
Wine, one or two ſpoonfuls of Cullis, chopped Parſley, 
— Shallots, Pepper, Salt and Nutmeg; add a good 


it of Butter, make a Liaiſon, and ſerve it upon Fl 
the Fiſh; F | t it 
Raie & la Burgogne is done after the ſame manner, only ate. 
uſing red Wine inſtead of white, and the Fiſh being Dou 
plain boiled. | 5 vor 

N. B. I have paſſed over ſeyeral Kinds of Fiſhes, which are no 
found upon the Engliſh Coaſt ; for it is in Fiſh as in Fowls, every 
Country having ſome particular ſorts which others want. Neverthe. [X 
leſs I am afraid that many People will blame my prolixity in givin or 
ſo many different Directions under this Head, as few other Methodiſt; 
are adopted in England, befides boiling, frying, and broiling, and. c 
theſe all ſerved with much the ſame Sauces. Vet it muſt be remen-W d 
bered that this Book was compiled upon the Principles of Cooking u Bü 
Paris, where they have not Sea Fiſh fo freſh, and are obliged wich, 3 
dreſs it in many different Ways, on account of the multiplicity of thei ding 
Faſt-Days, when no Meat is uſed, and a Number of Diſhes are re- "ky 


quired. My greateſt Motive, for tranſlating ſo many of theſe Re- 
ceipts, was ne to give Information than Improvement; however, 
they are not all yoid of Merit ; and I beheve, there are few Books 
containing ſuch a Number of Receipts of every Kind that are nc 
more abundant in Superfluities. | 
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DE LA PATISSERIE. 
OF PASTRY. 


Ra common Cruſt to ſend abroad, or to keep long, 
according to the bigneſs of the Pie you intend, make 
ke Paſte with common Flour, a little Butter, Salt and 
rm Water, —This Cruſt is not propoſed for eating, 


- and Mut to keep the Infide properly. 
„. Pate briſee. 
— Puff-paſte. 


p4STE for raiſed Cruſt is made firmer, by uſing more 
| Flour and leſs Butter; it is done with warm Water: 
t it reſt ſome time, then raiſe it upon Paper for Puff- 
ute. Uſe about a Pound of Butter to a quarter of 
Pound of fine Flour, ſome Salt, and cold Water 


| work it, 
Pate feuillette. 


re not Rich Puff-paſte. 

e fone fine Flour with cold Water, Salt, and one 
* or two Eggs; the Paſte ought to be as ſoft as the 
emnady 


ter it is made with. In Winter ſoften the Butter, 
ſqueezing it in your Hands; in Summer, ice it. 
ut Butter according to judgment, to make it very 
ch, and work it with a Rolling-pin ſeveral times, 
Iding it in three or four Folds each Time.—Uſe it to 
kind of Pies, or ſmall Cakes. 


. B. The Meaning of Feuillerce, is when the Cruſt breaks ſhort 
rms or Scales, after it is baked, occaſioned by the Rich- 
01 1t, 
Pate feuilletee q P Huile, 
Rich Puff-paſte with Oil. 


O one Pound of Flour, a hole being made in the 
Middle of it upon the Table, put Salt, one Egg, 
a ſpoon-ful of Oil, and cold Water only ſufficient 


to 


\ 
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to keep it pretty firm ; mix it with the hands, ther 
let it reſt a while ; work it very thin with the Rollin 

pin, and rub into it as much Oil as it will take; ſtren 
little Flour under, to hinder it from ticking to ti 
table, or roller, and finiſh it as the former. 


Pate à la Graiſſe de Beuf. 
Paſte with Beef-ſuet. 
CUT ſome Beef - ſuet into ſmall Dices and melt 
with a little Water; ſift it in a Steve into ſom 
freſh Water; when it is cold, take it out, and work 
with your Hands to preſs the Water out; pound it 
a Mortar, putting now and then a little Oil to it, un 
it is come to the conſiſtence of Butter: uſe this Pr, 
paration for any ſorts of Paſte, either raiſed Cruſt, 
as the former. 
Pite d Demi. feuilletage. 


Paſte not ſo rich; (demi, half.) 
MAKE a Puff Paſte with cold Water, according | 
the firſt Direction for Paſte ; put a quarter of 
pound of Butter to the ſame quantity of Paſte, a 
give it five or fix turns with the Rolling-pin, as 
others. | 
Pate d Baignets. 
| Friture-Paſte, or Batter. 
REPARE it with fine Flour, Salt, a little Oil, Be 
or white Wine, and a few Whites of Eggs, beat ij 
it muſt not be very thick, nor very thin, but to d 


out of the Spoon, about the bigneſs of a nutmeg at on 
Fry in Oil, or Hog's Lard. 


Pate Croquante. 


Paſte for Crokants. 


MIX as much Flour as Sugar, with ſome Ora 
flower Water, and Whites of Eggs; do not pu 
too many, as this Paſte muſt be kept firm. 


[ 
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Pate à la Royale. 


Royal Paſte, | 
d0IL half a pint of Water a moment, with a little 
” Sugar, a quarter of a pound of Butter, a little fine 
ſped Lemon Peel, and a little Salt; put Flour to it 
by degrees, to mix it well, and pretty thick ; turn 
nd ffir it continually on the fire, until it quits the 
pan; then take it off, and while it is warm, mix Eggs 
1it, one by one, until it is come to the conſiſtence of 
; Paſte Feuilletée, and fticks to the Fingers. 


the 
dlling 
ſtrew 
to th 


melt 
0 ſom 


work 1 
id it! Pate a la Reine. . 
ly ul ueen Paſte. | | 

us Pre Qu | , 


IT is done after the ſame manner as the laſt, except 
that you are to uſe Cream inſtead of Water; it will 
urea richer taſte, but will not be ſo light. 


Pate a PEſpagnole. 
Paſte, Spaniſh faſhion. 


AKE a hole in the middle of the Flour ; put 
Salt to it, and half Butter and half freſh Hog's 
ard ; mix it with warm Water, - make it pretty firm, 
nd let it reſt ; cut it in ſeveral pieces, roll cach as thin 
5 poſhible, and ruk each leaf with melted Hog's 
ad; put all the pieces one upon another, roll 
em together, and let it cool; cut it with a knife, to 
ut to what uſe you pleaſe, 


Pate a Canellon. 
A particular Paſte, to bake or fry any thing in. 


ELT a little Butter in a glaſs of Water, ſome fine 
raſped Lemon Peel, and an Egg; take half as 
uch Powder Sugar as Flour, mix them, and work 


em with the above Liquid; put Flour enough to 
cep it firm, 


ruſt, 


ding 1 
ter of 
ſte, u 
„ 25 


Nil, Be 
beat uf 
to dn 
at 0nd 


Orang 
ot pul 
Pate 
/ 


- - * 


little Butter, until ie is properly mixed.—Tt will ferve 


Cheeſe thus uſed muſt be underſtood as a ready- made 
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Pate au Ris. ſry 
Rice Paſte; 


ORK ſome Flour with a couple of and 
W little Water; let it reſt: Have cane Nie boils 
very tender in good rich Broth ; when it is cold, pound 
it in a Mortar, with the ready prepared Paſte, and: 


for any ſorts of Cakes, as all other Paſte, 


Pate au Beurre d Ecrevi ſſes. - 

Paſte with Craw-fiſh Butter. wry 
[JPON a pound of Flour, put a quarter of a pound, d 
of this Butter, one vB a little Water and Salt de 
and work it as all other Paſte. Daft 
Pate au Sucre. put | 

Sugar Paſte. ape 

FOR a pound of Flour, take a quarter of a pound * 
of Sugar, as much Butter, a little Salt, Water, andi j. 


one Egg. This Paſte may ſerve for any Second-courlg 
Diſh. ; 
Pate au Fromage. 


Cheeſe Paſte. 


MAKE a Paſte with a Cream Cheeſe and Flour, 

little Butter, three or four Eggs, (both Yolks and 
Whites) and ſome good Cream; you muſt judge of 
the quantity of Flour, according to the quantity o 
Cheele, and the conſiſtence you would have the Paſte, 
This may be put to the ſame uſe as the former. —The 


Cheeſe, as hereafter directed. | 
Pate d la Ducheſſe, 

The Ducheſs's Paſte. 

WORK about half a pound of Flour, with three 

Eggs, a quarter of a pound of Sugar, 2 little 

Salt, and as much good Spaniſh ſweet Wine as is ne 

ceſſary to keep the Paſte pretty firm.— This Paſte ma 


ſerve 
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te for a number of Second-courſe Diſhes, being uſed 
with any ſorts of Cream, or Sweet-meats, or Sugar, 
koughted, fried, or baked. 

Pate d Amande. 

Almond Paſte. 
gCCORDING to the quantity of Paſte wanted, 

ſcald and peel ſweet Almonds, with a few bitter 

ines amongſt them; pound them in a Mortar, add a 
little Whites of Eggs now and then, to hinder them 
from oiling 3 then put them on a middling fire, 
xith two thirds of Sugar to one of Almonds ; (putting 
n the Sugar only as it mixes therewith, and fo on, til 
the whole quantity is — ng dy degrees, and the 
Paſte neither ſticks to the Pan nor fingers). You may 
put it to what uſe you pleaſe, or turn it to any ſorts of 
ſhape, Very little heat will dry it. Flatten it with 
the Rolling- pin, as all other Paſte, and if too ſoft, add 
1 little Flour and Sugar; if too hard, a few drops of 
the fame Wine as above. 


Pate d Echaudee. 

Shoudy Paſte. 
HIS muſt be calculated according to the quantity of 
Shoudies wanted. From one Pound and a half of 
Flour, ſeparate one ſixth, viz. one quarter of a Pound, 
to make a Leaven with warm Water, and freſh Yeaſt ; 
knead this well together, and keep it in a warm Place, 
before the Fire, about an Hour, or rather lefs ; then 
put the Flour on the Paſtry-table, make a Hole in the 
Middle, and add about half an Ounce of Salt, three 
quarters of a Pound of Butter, and one dozen of Eggs; 
kork this well together, pat it a little with the Hands, 
ad put the Leaven in ſmall quantities all over it; mix 
las Paſte very well together, roll it up, and wrap it 
na Linen-cloth, with a little Flour ſtrewed all about 
lt; keep it in a cool Place, till the next Day. When 
jou propoſe making the Shoudies, cut the Paſte into 
pieces ; throw them into hot Water for a few 
Minutes, 
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Minutes, without boiling; take them out as they f 
to the ſurface, and put them into freſh Water a moment 
then drain them very well, and put them into a mic 
dling Oven: They require but a very ſhort time to h 
done. This may be done (if in a hurry), as ſoon x 
the Ferment is raiſed, and the Paſte prepared, withou 


keeping it from one day to another, or uſing the h Pat 
Water. Indeed they will be lighter according to the fit y f 
direction, but if the dough is well raiſed, and nott 7 ” 
hard, they may be made very good in an hour's time * 
Thoſe called Echaudte au Sei, and thoſe an Bet, A x: 


done after the fame manner, except to thoſe ay & 

(viz. Salt,) you put no Butter; and to thoſe au Bam 

you put no Eggs. | 
| | Pate & Brioche. 

A Cake twiſted like a Turk's Cap. 


FROM a quarter of a Pound of Flour, take one thin 
Part to make a Leaven, with half an Ounce, or: 
bout a ſpoonful of Yeaſt, and a little warm Water: kee 
it in a warm Place about half an Hour, wrapped in 
Cloth; then mix the remainder of the Flour, with 
bout eight Eggs, half a Pound of Butter, and ſom 
Salt; work it well together, then add the firſt Pre 
paration, and knead them together very well; roll! 
up, and wrap it in a Cloth; let it reſt four or fy 
hours before uſing. This Paſte is alſo proper for thi 
gafers. 


Pate de Flan, Dariole, & de ce que Fon vent. 

Paſte proper for large and ſmall Cuſtards. 
MAKSE the Paſte pretty hard, with a little Butter 
Flour, : Salt, and warm Water; this is common 
baked in Moulds called Hans and Darioles; rub th 
Moulds with a little Butter, then the Paſte, and in 
the Cuſtard- cream: The Hans are the largeſt, and th 
Cream is covered over with ſome of the Paſte: tl 
Darioles are ſmaller Moulds; theſe are prepared as ti 
firſt, only you do not cover the Cream, but let it ni 
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x it will. They require but a very ſhort time to bake, 
nd a Dutch Oven is the beſt for them. 


Pate d la Flamande. 


to Flemiſh Paſte. 

on poll half a pint of Milk, with half a quarter of a 
* | pound of Butter ; add Flour to it, and thicken it as 
L 


Pate Royale ; put no Eggs to it, but work it with the 


of half a crown, cut it to what form you pleaſe with 
1 Paſte-cutter, fry it, and ſtrew powdered Sugar over, 
which you glaze with a Salamander, by holding it over 
for a moment while very hot. 


DE PATE. 


UOFTIE NS 
> thir 
| — Pate de Bæ f. 
: keet Beef Pie. 
d in 


BEEF Pies are made of any Part, but the Rump is 


th ai” the beſt, and moſt generally uſed : bone it thorough- 
| (om u, and lard it through and through with large Lardons, 
As properly ſeaſoned with all ſorts of Spices, and ſweet 
roll | 


Herbs finely chopped; braze it with flices of Lard, a 
luge faggot of ſweet Herbs, whole Onions, all forts 
of Roots, a good quantity of Butter, and a glaſs or 
two of Brandy ; fimmer it about four or five hours, 
until it is quite tender, then let it cool: Raiſe a good 
Paſte, or make a Pie with Puff Paſte; put the Beef 


Butte into it with the ſlices of Lard upon it, and a little of the 
mon le- liquid without being ſkimmed ; add a good bit 
ub th 


df Butter to nouriſh it well; cover the Pie, _ it 


d in rh bits of Paſte cut according to Fancy, baſte it with 
nd Legs beat up, and put it into a middling-heated Oven: 
e: Mit is to be ſeryed hot, take out the Lard, ſkim off 
as de Fat very clean, and add ſuch Sauce or Ragout as 


it n ou think proper: If it is to be ſerved cold, for the 
; ſecond 


Rolling - pin as all other Paſte ; flatten it to the thickneſs 


| 
| 
| 
' 
| 
| 


— — —— — 


i 
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| 
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» ſecond Courſe, let it cool as it comes out of the Oyen 


or you may even add ſome melted Butter and fre E 
Hog's Lard.—Obſerve that all Pies deſigned to beſerye 4 
cold, _— be more ſeaſoned than for eating hot on 

. as the Flavour of Spices and other Seaſonings, x 550 
ſtronger while warm. | bad: 
Pate de Veau. 11 

Veal Pie. a 


CCORDING to the bigneſs of the Pie intended 
cut a Fillet of Veal, and lard it after the ſame man 
ner as directed for Beef; ſeaſon it again over and under 
before you put it in a raiſed Pie, place a few thin ſlic 
of Lard under and over the Meat with a good quantity 
of Butter ; finiſh the Pie in regard to form and garniſh 
ing, according to fancy, and bake it three or fou 
Hours; when it is almoſt done, put a glaſs of Brand 
to it; let it cool thoroughly before uſing. . 


Pate de Mouton mele. 

5 Mutton Pie mixed. 
CUT part of a Leg of Mutton, and chop it with oth 
Sorts of Meat, ſuch as Hare, an old Rabbit, Fille 

of Veal, bits of freſh Pork, old Partridges, or any kind 
of Meat as is moſt convenient ; add a quarter or half 
Pound of Beef Suet, chopped Ham, ſcraped Lard 
chopped Truffles, Piſtachio- nuts, four or five hard Voll 
of Eggs, all ſorts of Spices, ſweet Herbs, and two glalk 
of Brandy; put it in a raiſed Cruſt Pie, bake it in a ſoak 
ing Oven about five or fix hours, and let it be cold befor: 
vfing.—This is in much the ſame nature as the Gates 
de Lievre, only that this is done in Paſte, and for thi 
reaſon called a Pie. 


Pate de Cochon de Lait. 


A Sucking Pig Pie. Meat n 
BNE a Sucking Pig thoroughly, and lard the Led; 
and Shoulders in the fame manner as the Veal, wit 


all ſorts of Spices and ſweet Herbs finely chopped; p 
. It 
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Oven; into raiſed Cruſt Pie of its own length, and ſome of 
fre e fame Seaſoning under and over as you uſed for the 
ſerye ding, alſo ſome pounded ſcraped Bacon, well mixed 
g bot ich Butter, about half and half; cover it over with 


5 gces of Bacon, garniſh the Pie with cut Paſte as fancy 
kads you, and bake it about three or four hours: When 
tis almoſt done, put a glaſs of Brandy to it; let it be 
quite cold before uſing. | | ; 
Pare de Jambon. 
| Ham Pie. 
{lic pONE the Ham thoroughly, and trim it properly; but - 
anti” in trimming, take particular care to cut off all ruſty 
nit fellow, fat or lean, till you come quite to the whole- 
bme looking Fleſh ; ſoak it according to judgment; if 
mold Ham, at leaſt from one day to another, if freſh, 
bout ſeven or eight hours; then braze it upon flices of 
kef, a pound of pounded Bacon, a pound of Hog's 
Lad, a pound of Butter, whole Pepper, a large faggot 
of all ſorts of ſweet Herbs, and Roots of every kind; 
ue it to three parts done; then let it cool, and put 
t into a good thick raiſed Paſte, with all the Braze, 
cept the flices of Beef, and the faggot ; put a good 
lege glaſs of Brandy to it, and bake it about an hour; 
kt it cool before uſing : But if, it is to be ſerved hot, 
kim it very clean, and ſerve with a good relihing Cul- 
s--auce, without Salt. 4 
Pate de Veuaiſon. 
Veniſon” Pie, or Paſty. 
SL the Haunch, or the Neck of Bucks or Does, or 
of wild Boars or Marcaſſins, viz. young Boars or 
Aids ; lard it as directed for Beef. All thefe kind of 
eat myſt be wen of Spices for hot, and more fo for 
OIL 


nded 
man 
inder 


La: but as moſt of theſe Pies are kept cold, though 
. kd hot, judgment and taſte muſt regulate the Sea- 
11 8 | 
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THE are all done after the fame manner, obſer 


with ſlices of Lard, and ſome Butter, and bake 
all other Pies. 


3 1 of Butter, Salt, and warm Water, and! 
It re 
fine Ducks as for boiling, ſinge them very well on 
charcoal fire, and lard them with larding'Bacon roll. 
in Pepper and Salt, Powder of Laurel, F 


Make a pretty thick raiſed Pie, and cover the Duc 


to diſperſe it properly in every part. ruffl 


Pars de Poulardes, Dindons, & autres Volailks, 
Pies of all kinds of Poultry, and wild Fowls, 


ing the age and bigneſs of the different kinds, 
large Fowl or Turkey; bone it, or only cut out t 
Breaſt-bone ; ſtuff it with a good Salpicon, or dreſs her 
without any Stuffing, but the fame Seaſoning as oft 
other freſh Meat; put Slices of Veal, alſo ſeaſoned 
the ſame manner, into the bottom of the Pie, to fes 
the principal Meat: lay it upon this, and cover it oy n 
1 ml 


* 


Pare d' Amiens, en Pate fine. 
Amiens Pie, with fine Paſte. 


Amiens, a Town in Picardy, famous for Pies, | 


AKE a Paſte with about half a pound of Flour, 


for two hours before uſing : Truſs a couple 


hyme, Be 
a little Nutmeg, Cloves, Cinnamon, and Coriandeſ t 


in it, with ſlices of Lard, and a good deal of got 
Butter; finiſh the Pie, and bake it about three hope 
in a middling Oven, not to take too much colout 
then let it cool ſome time: Mix three or four ſpoo 
fuls of Reſfaurant, (viz. rich Jelly-broth) with a qa 


ter of # pound of Butter, and one ſpoonful of g +: 


Brandy; boil theſe a Moment together, and when f hop 
Pie is about half cold, pour it therein, ſhaking it deu: 


7 
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Pare d' Amiens en Pate biſe. 
Amiens Pie, in common Paſte. 

PREPARE and ſeaſon the Ducks in the ſame man- 

ner as the former; make a common raiſed Pie, and 
wt into it Hog's Lard and Butter; cover the Ducks 
hercin with flices of Lard, and finiſh the Pie: When 
uf baked, add a little Brandy, then finiſh the baking, 
md let it cool. It is very proper alſo, in both theſe 
Fes, to braze the Ducks to about half, with proper 
&ſoning, before they are put into the Pie: they will 
mays be tenderer, —In regard to the appellation of 
this laſt Paſte, bis means brown, as the French call 
on Bread Pain bis. 


Pai de Perdrix. 
Partridge Pie. 


USS the Partridges with the legs inwards; make 
a little Farce of their Livers, with ſeraped Lard, 


ut t 
Ireſs 
as 2 
Jned 
0 fee 
it ov 
e it 


lour, 


iet Herbs, and proper Seaſoning ; flatten the Breaſt- | 
and ne, and parboil them in Butter about half an hour, 
uplc n put them into the Pie, upon ſlices of Fillet of 
ell on Val, well ſeaſoned, and finiſh as all others: When 
- = one, if for hot, ſkim it well, and ſerve with a rich 


ande 
> Duc 
of got 
x hou 


roth into it, before it is quite cold. 


Pate a la Choiſi. From the Title, | 
DONE as many Partridges as convenient, and ſtew 


colout the Bones with a little Broth and Gravy ; take as 
r ſpool: any fat Livers as Partridges, and lard them with 
a. N 'uffles and ſoaked Anchovies ; pound the Bones, and 
of gt the Liquor, which mix with the Partridge-livers 


vhen tl 


ve bed, Truffles, ſcraped Lard, Pepper, and Salt; 
4 


Iuf the Partridges with this laſt, and a few whole 
ruffles, ſome Butter, and ſlices of Lard over all; 
ke it as uſual, and add a little Brandy, when it is 
moſt baked enough. This is meant for a cold Diſh. 

- Dd 2 Pate 


P 


hing Sauce; if for cold, put ſome good Jelly- 
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Pate de Pluviers, Becaſſes, & Becaſſines, 

Pie of Plovers, Woodcocks, or Snipes, 
GUT them, and throw away the Gizzards ; pouny 
þ the Guts, and make a Farce with them, wit 
Tweet Herbs chopped, proper Seaſoning, and chopped 
Truffles; mix it with ſcraped Lard and Bun? * 
Butter alone; lard the Birds, ſtuff them with this 
Farce, and finiſn as all others. | = 


Pate de Pigeons, Ortolaus, Cailles, Alonettes, &c. &. 


Pigeon Pie, Quails, and all forts of ſmall Birds, ft 
for cating. 


OR Pigeons, make a Farce with their Livers chop- 
ped with ſweet Herbs, mixed with Butter and pro 
per Seaſoning.—2uails, gut them, and lard them. 
Larks, mix the Gut with Lard or Butter, and ſweet 
Herbs, and ſtuff them with it; put a few ſlices of Ves 
and Ham into the Diſh, and wrap each Bird in a ſlice 
of Lard, one Laurel-leaf, and a little Butter; finiſh 
in the ſame manner as other Pics, The fame may be 
done with any other ſmall Birds. 


Patt de Perigueur ). A town in Perigord, famous for 
thoſe Pies, commonly called Perigord Pies. 
MAKE a Farce with Partridge Livers, and Liven 
| of Poultry, a good deal of chopped Truffles, ſweet 
Herbs, ſcraped Lard, and Seaſoning in moderation 
truſs the Partridges, with the Legs inwards, ſtuff then 
with ſome of this Farce, laying ſome of it alſo in tht 
bottom of the Pie; ſinge them pretty much on 
charcoal fire, and lard them with Lardons, rolled i 
mixed Spices; then lay the Birds into the Pie, upot 
the Farce, with whole Truffles betwixt, a little mor 
Seaſoning over all, with Butter and ſcraped Lar 
unded together; cover it over with flices of La 


finiſh the Pie according to fancy, with cut — | 


— — — P c - A — 


: of 
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lake it in the Oven about four or five hours: Obſerve 
te directions already given, whether it is to be ferved 


bot or cold. 
Pate de-Lievres & de Lapins. 
Pie of Hares and Rabbits. 


[N every kind of Game, if you bone it, pound and 
few the Bones with Broth and Cullis, for this makes a 
better Sauce than any other; if even for a Ragout for 
1 Pie, mix what Farce you put in it with this Cullis ; 
kd them, and finiſh as uſual, | 


Pare de Faiſand. 
Pheaſant Pie. 
[FAVE it whole, and make a Farce with the Liver 
chopped, Truffles, ſcraped Lard or Butter, a little 
pepper and Salt; lard it as uſual, put ſcraped Lard and 
Iutter mixed round the inſide of the Pie, and ſlices of 
Lad upon it ; finiſh as all others, 


Pate d'Efturgeon. 

_ ' Sturgeon Pie. 

PIES may be made of all forts of Sea and freſh Water 
Fiſh, following the ſame method in all the different 
kinds, I ſhall only ſpeak of ſuch as are moſt in uſe : 
lwgzon for Pa c maigre; Lard it with Eel, ſeaſaned with 
ne Spices, and chopped ſweet Herbs: for Gras, lard it 


ion WF" Lard, and the ſame Seaſoning, and put a ſufficient 
chen arity of Butter into the Pie, according to the quantity 


ih; finiſh as all other Pies. 


Pais de Macrenſe. 
A wild Fowl Pic. 


[HE Macreuſe is a Water Fowl, not common in 
England; it reſembles a ſmall kind of Ducks, 
lich moſtly come to London out of Lincolnſhire ; the 
arket people call them Shufflers. The Macreuſe is a 
der Bird, and of cold Blood, for which it is reckoned 

| of 
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of the Fiſh-kind ; and the moſt rigid Paptiſt will eat! 

in Lent, or any other Faſting-day : it is truſſed like 

Duck for a Pie, (or for any thing elſe) larded wit! 

Anchovies, ſeaſoned with Pepper, Salt, and ſweet Herbe 

put a good quantity of Butter into the Pie, and finif 
as all others, 0 
| Pats de Truite, 

Trout Pie (a cold Diſh). 


CLEAN it properly; cut off the head and tail, z; 

lard it through and through with Anchovies an 
Truffles, ſeaſoned as uſual ; ſtuff it with chopped Tru 
fles and ſweet Herbs, mixed with Butter; put the! 
into a raiſed Pie, with a good deal of Butter upon | 
and bake it about two hours. Note, that thoſe Fith Pig 


are equally made with Meat, and are much better ti vc 
when Meagre. pref 
Pat de Soles, geth 

| - Soal Pie. 70 

MIX five or fix pounded Anchovies with a pound ne! 
Butter, or more, half a pound of chopped Truftig wh, 

and a little Powder of Bafil ; take up each Soal in fo burt 
large fillets, and marinate them about two hours add 


Lemon Juice ; then drain them, lay a good down of ti 
firſt preparation into the Pie, and then ſome of the Fill 
ſo continue, covering with Butter at the laſt ; finiſht 
Pie, and bake it about two hours, 


f 

Pate de Saumon. ped, 

Salmon Pie. am a 

JARD it with Eel and Anchovies ſoaked and ſeaſon 7 


with fine Spices and all ſorts of ſweet Herbs fine 
chopped ; put Butter under, and over, with ſome oft 
ſame Seaſoning. —Eels, Pikes, or any other kind 
Fiſhes, may be drefled in Pies after the ſame mann 
either for Gras or Meagre. All Pies of this fort ſho 
be pretty well reliſhed with Lemon, 


Dd 3 
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Des Tourtes, Pates Chauds & Petites Patiſſeries. 
Of Paſtry for Firſt-courſe, and ſmall for Second, 


| hot or cold. 


APuft- aſte Cruſt Pie, is called a. Tourte, and a Raiſed 

Cruſt Pie is called a P4/#: The following Diſhes are 
moſtly to be done in Puff-paſte, for the Firſt-courſe, 
and Petits Pates the ſame. 


Tourtes d Ailerons. 

Tourte of Poultry Pinions. 
CCALD them in boiling Water, and clean them very 
well; place a few ſlices of Lard over them, and ſtew 
dem till about three parts done with N Broth Cullis, 
a ſlice of Ham, all ſorts of ſweet Herbs, chopped or 
whole Muſhrooms, a Faggot, and ſome good Butter; 
prepare the Puft-paſte in the Baking-diſh ; put all to- 
gether into it, with the ſlices of Lard on the Top; 
cover it with Paſte, put a border round it as you ſhall 
think proper, and wet it round with Water, to make 
the Paſte ſtick together ; bake it in a gentle Oven : 
When it is done, cut the Top off properly, and take 


in fo out the Lard and Faggot; ſkim the Fat very clean, and 
. add what Sauce or Ragout you pleaſe, 

a | Tourtes de- Becaſſes, 

wy Tourte of Woodcocks, 


(VT each Woodcock into four, and pound the in- 
hide, to mix with ſcraped Lard, ſweet Herbs chop- 
ped, and proper Seaſoning ; put this Farce into the bot- 
tom of the Pie, and the Meat upon it, with ſome Butter, 
ceafon ad ſlices of Lard ; when baked, take out the Lard, and 
vs final dich it with a good reliſhing Cullis Sauce. 


ne oft Tourte aux Cailleteaux, - 

kind Tourte of young Quails, + 

mau T RUSS the Quails as a Chicken for boiling, legs 
inwards, make a Farce with the Livers, ſcraped 


Lud, chopped fweet Herbs, and proper Seaſoning ; 
| lay 


— . —— — — 
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lay this in the bottom of the Pie; put the Birds into Wn: 
a Stew-pan, with a good bit of Butter, and four or five WM 6 
large Craw-fiſh trimmed ; try all together about a quai. 
ter of an hour, then intermix them in the Pie; ſeaſon 
it as the Pinion Pie, and bake ſlowly about an hour cr 
more ; Serve what Sauce you think proper in it, U 


Tourte de Filets de Levrauts. 
Tourte of Leverets Fillets. 


CUT the Fleſh into pieces of what bigneſs you think 
proper, and rub each piece over with ſcraped Lard, 
Pepper and Salt; put a little Butter upon the Paſte 
the Meat upon it, and then more Butter, with a faggot 
of ſweet Herbs, one ſlice of Ham, and ſlices of Lard 
over all; finiſh the Pie as uſual : When properly baked, 


take out theLard, Ham, and Faggot ; boil the Bones with (IN 

Broth and Cullis, (as before directed in Game-articles) thi 

to make a good reliſhing Sauce, and finiſh it as uſual, to t] 

| nd fir 

Tourte de Foies gras. Fit p 

Tourte of fat Livers. , m. 

GARNISH the bottom of the Pie with pounded ocks- 

Lard ; put the Livers, properly ſeaſoned, upon it, e br 

and Butter over, with a faggot of ſweet Herbs, one flice ¶ Nu the 
of Ham, and a few of larding Bacon; bake it as uſual : 
When done, take out the Lard, Ham, and Faggot, ſkin 

the Fat off very clean, and ſerve a good-taſted Cock's raus 


comb Ragout in it. | 


- Tonrtes de Langues de Bæuf, Veau, & Mouton. 
Puff-paſte Pies of Beef, Veal, and Sheep's Tongues. Mfc; 


TH EY are all prepared after the fame manner, a- ges a 

lowing for tenderneſs in the baking. Whatever 6 
Tongues you uſe, ſcald and peel them very clean, lard 
them through and through, and braze to three pats, 


with good Seaſoning; then let them cool, cut them into ple 
what pieces or ſhape you pleaſe, or leave them whole WW. cf 5e 


male 
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no BY cake a good ſeaſoned Farce for the bottomof the Pie, and 
fre dim as all the reſt : Serve a good reliſhing Sauce in it. 


rs | Tourte de Laprraur. 
Es Tourte of Rabbits. 


(VT chem in pieces, and fcald them a quarter of an 
hour in boiling Water ; or if made without ſcald- 

ng, it will tate more of Game: Make a Farce of the 

Livers, with Lard, and good Seaſoning, and place it 

it the bottom of the Pie; make a Sauce with the Heads 

nd Trimmings of the Rabbits, by ſtewing with a little 

fe ite Wine, Cullis, and good Seaſoning ; fift it, to 
bor into the Pie. | 


1 Tourte de Pigeons. 
ed, Tourte of Pigeons. 


xith NC E the Pigeons a moment, and truſs them with 

the legs inward ; put ſome Butter or pounded Lard 
nto the bottom of the Pie, and the Pigeons upon it, 
ad finiſh the baking as uſual : When done, ſkim the 
fat very clean, and pour a relſhing Ragout into 
t, made of Om FIG Linens 2 
ocks-combs, and hard Volks of Eggs. If the Pigeons 
e pretty old, give them a fry in Butter before you 
put them into the Pie. | 


ſlice 

val: Tourte de Perdreaux. 

05 Tourte of young Partridges. 
k's 


RUSS them as the Pigeons, and ſtuff them with a 
Farce made of their Livers, chopped Truffles, or 
rooms, mixed with Lard or Butter, and pretty high 
aning ; when finiſhed as uſual, ſerve a Ragout of 


cs. utes or Muſhrooms in it, or any other. If the Par- 
-es are pretty old, they ought to be ſtewed whole 
ever" ome time. 

lard 3. As theſe Tourtes, or Puf-paſte Pies, may appear at the firſt 
arts be a mere Recapitulation of the Pars, only made in different 
into 15 leaſe do obſerve, that, as the Tourtes are to be ſerved hot, 
del 2 is not ſo high, and that the different kinds uſed are 


a young Meat; except that old Game, or Poultry, are uſed 
"ttt, Viz. raiſed Cruſt Pies. | 
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Tourte de Godiveaux. 
A raw Forced-meat Tourte. 


J Have already given an explanation of the wor 

Godiveaux, As it is now to be uſed by itſelf, I ſha 
ſtill give a further account of it, to impreſs the try 
meaning the more ſtrongly on the memory: It is mad 
of any ſorts of raw Meat, or ſeveral ſorts mixed to 
gether ; either to ſtuff any large Brazing-pieces, ort 
uſe by itſelf : In the latter inſtance make it of Fillet « 
Veal chopped, with Calf's-udder ſcalded, raw Breafts q 
Poultry, Beef Suet, ſweet Herbs, Pepper, Salt, Nutmeg 
and two or three raw Eggs ; when well pounded, an 
ſeaſoned, make it into Balls, or in the Form of Sauſages 
put this into the Pie, and add (if you think proper 
Artichoke-bottoms, Muſhrooms, Truffles, Sweet-bread 
&c, with ſome Butter; finiſh as all the reſt, 


Tourte de Tendrons de Feat. 
Tourte of Veal Griſtles. 


UT the Griſtle of a Breaſt of Veal into middlin 
pieces, and ſcald them in boiling Water ſome time 
put ſome ſcraped Lard and Butter into the bottom iſ": 
the Tourte, and the Veal upon it, ſeaſoned with Peppe 
Salt, whole Muſhrooms, a few ſlices of Ham, two ſlic 
of peeled Lemon, a faggot of ſweet Herbs, and ſlices 
Lard over all; bake it about an hour : When done, tak k 
out the Lard, Ham, Faggot, and Muſhrooms, or lea M | 
the laſt; ſkim it very clean; pour a Cullis à 4a Rn , - 
or Sauce & la Crime on it. If you would ſerve it vi 
brown Sauce, make a good reliſhing Cullis. 


00 A 

Re 
cone, 
bottor: 
ſcrape 
mall ' 
Poult 


Tourte de Sauciſſe accompagnee. 
Tourte of Sauſages garniſhed with other things. 
CCALD large Sauſages in boiling Water, cut each i 
two, and ſkin them; put a Farce of what you thu 
proper into the bottom of the Pie, and the Savlay 


upon it ; about a dozen of ſmall Onions r 
Ivo 


ſcalde 
ed wit 
{0 on 
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irers, or others, a few Truffles or Muſhrooms cut in 
Nice, a little Seaſoning, ſome good Butter, and a fag- 
ot of ſweet Herbs, all covered over with ſlices of Lard; 
iſh it in the uſual mannet: When. done, take out the 
lud and Faggot, ſkim the Fat, and ſerve with Spaniſh 
auce, or any other, in the Pie. 


| Tourte a la Conde. 
Conde, the Title of one of the Princes of the Blood. 


CALD ſome ſmall Onions and Sauſages as in the laſt 
Receipt ; boil a piece of pickled Pork till about half 


' Word 
I ſha 
le fry 
mad 
ed to 
Ort 
illet « 
aſts of 


) 


meg 
d, an bac, and cut it into thin ſlices; put a Farce into the 
ages bottom of the Pie, made of chopped Livers of Poultry, 


raped Lard, and light Seaſoning ; put upon this a 
mall Chicken, cut in Quarters, or the Pinions of any 
Poultry ſcalded properly; upon this, the Sauſages, 
nickled Pork, and Onions, intermixed with a little more 
Faſoning, ſome good Butter, and ſlices of Lard at the 
Top; when well baked and the Fat ſkimmed off, make 
1Sauce with good rich Conſommee, a bit of Butter 
vlled in Flour, a little ſcalded chopped Parſley, and a 
mod Lemon Squeeze: When ready to ſerve, pour this 
nto the Pie. 


roper 
read 


tom ( 


eppe 

olg Tourte de Laſaques. 

" A Dumpling Paſte Pie. 

. AKE a Puff-paſte with Flour, Eggs, Butter, Salt, 
Rei and cold Water; when it is well worked, let it 
it uin ome time; then roll half of it in very thin Sheets, 


ad cut it into ſmall pieces; put them into boiling 
Water with a little Salt; let them boil a few minutes, 
ad take care to ſeparate them in the boiling ; then put 
em into freſh Water a moment, and drain it out; make 
i Pie of the remainder of the Paſte, with Butter and 
Pameſan Cheeſe, at the bottom; then a down of the 
aided Paſte, and one of Truffles, or Muſhrooms, mix- 
«ith Butter or pounded Lard ; then more Paſte, and 
i on till all is laid one over the other; finiſh "”__ the 

utter 
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Butter and Cheeſe ; cover it over with Paſte x; ; 
others, bake it ſlowly about an hour and a half, ay 
ferve without any thing elſe. 


Tourte de Viandes Blanches. 
Tourte of white Meats. 


ARE Chickens, Fowls, Turkey-poults, Duckling 
or any other ſorts, ſinge them, and cut them in quar 
ters; make a ſeaſoned Forced- meat to put under and 
over in the Pie: When done as uſual, ſerve what Sau ert 
or Ragout you think proper in it. | 


Tourte de Filets de Mouton à Ia Robert. nd 
Tourte of Fillets of Mutton with Onions, 


MAKE a Godiveaux Farce as for the Tourte under th 

name; cut the Fillet of a Neck of Mutton inte 
thin ſlices, and a few Onions in the ſame manner; pu 
ſome of the Godiveaux in the bottom of the Pie, the 
ſome of the Mutton, and ſlices of Onions upon it, with 
a little Pepper and Salt; continue in the ſame manner 
till all is laid, then place Butter and thin ſlices of Lan 
over it; finiſh the Pie, and bake it about an hour anc 
a half, or more, according to its bigneſs. When done 
take out the Lard, ſkim it very well, add a Cullis-fauce 
with a little Muftard well mixed therein, and ſhake tit, 
Pie to diſperſe it into every Part. 


lad f 
Till 


drect 


Tourte en Puits. 
Pmit, a Well or Wells. 


TAKE fix or eight large Onions, ſcope a good hollo 

in the infide, without cutting through, and ſcal 
them in boiling Water a moment, then drain them 
make a Farce with ſcalded Sweet-breads, Muſhrooms 
Truffles, ſcraped Lard, Pepper, Salt, chopped Shallot 
Parfley, and two Yolks of gs : fill the Onions wit 
this Farce, and place ſome of it in the bottom of t 


Pie; put the Onions upon it with ſome good Butte 
and 
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A finiſh the Pie as uſual ; bake it about two hours in 
| niddling Oven, and ſerve with a good Sauce, or a 
weet-bread Ragout in it. 


8 2 


TJourte de Cannetons an Vin de Champagne. 


Tourte of Ducklings, with white Wine. 


ALD a couple of Ducklings, and clean them pro- 
p perly; cut each into quarters, and put them into a 
e upon a good Farce, with two ſlices of peeled Lemon 
rer them, to keep them white, and ſeaſon as other 
ultry ; mix two glaſſes of white Wine with ſome good 
ulis, and boil it ſome time together to reduce it to a 
xd Sauce-conſiſtence: Serve this Sauce in the Pie. 


lings 
quar 
T and 
Sauce 


Tourte au Zephir. 


AKE a Paſte as directed in Pate fenillere in Paſte Ar- 

ticles; roll a couple of Sheets with the Rolling - 
n, much the fame thickneſs; put theſe one upon ano- 
er in the Baking-pan, pinch them together as if the 
lat was within them; baſte them with Eggs, and bake 
em; when baked enough, cut them round; (and if the 
ſte is well made, the inſide will be puffed up, and 
en off eafily;) take out all the Pudding Cruſt or 
gh, and ſerve a Ragout of any ſort, or minced 
at, or Fiſh therein, with any Sauce. 


V. B. This is called Zephir by that doughy Paſte being taken out, 
2 d, as 1s the Caldron and Chitterlings of a Calf, &c, 
eq pred, it is called Zephir, viz. Entrails. See the Explanation 
r Veal Articles | | 


er tha 
N inte 
3 pu 
ther 
'y with 
nanne 
f Lard 
ur and 
done 
ſauce 


zke th 


hollo! 
d ſcal 
them 
rooms 
hallots 
ns wit 
oft 
Butte 

and 


Tourte de Lapin au Zephir. 
vurte of Rabbit. See the following Explanation. 


Ta Rabbit into pieces as for a Fricaſſee ; put them 
nto a Stew-pan with a good bit of Butter, Muſh- 
ms, and a faggot of ſweet Herbs; when half done, 
add 
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add two glaſſes of white Wine, ſome Cullis and a ſcal 
Sweet-bread ; ſeaſon it of a good reliſhing taſte : Sen 
this Ragout in the ſame ſorts of Pie as the laſt, 


Tourte de Macaroni au Zephir, 
QCALD the Macaroni, and boil it in good Broth : 
— Hog's Lard; when it is tender and thick, put ſo U 
Parmeſan Cheeſe to it, and ſerve it in the ſame fort ! 
Tourte, with ſome good Veal Cullis in it. {0 4 


nd y 


Tourte d' Oeußs. | wir, 
Tourte of Eggs. the 


MIX ſome chopped ſweet Herbs, with a good bit 
Butter, Pepper, Salt, and Nutmeg; put it in... 

the bottom of the Paſte made after the direction 

Demi: feuilletage, with ſome good Butter, what quanti . 

of hard Eggs you pleaſe cut into quarters, and fon 

raw ones beat up as for an Omelet; finiſh the Pie N 

uſual: You may add a Caper Sauce, when ready, 0 


Cream Sauce. ) Tl 
Tourtes de Soles. Ma 


Tourte of Soals. gol 


1E the ſame kind of Paſte as the former, and pu e 
good Farce.iuto the bottom. It Meagre, make 

with Fiſh and good Scaſoning : It Gras, with Breaſts 

roaſted Poultry: Boil the Soals a Moment, then ta 

up four large fillets of each, lay them upon the HN 

with a little Pepper, Salt, and Butter : When do cl 

add what Sauce you pleaſe. Mackercls. are done aſi. ric 

the ſame manner. vv. b. lould: 


Tourte de Molles & de Huitres. Ie in 
Tourte of Oyſters and Muſſels. bon 


| 2300! L the Oyſters in their own liquor, and be! 
them ; then mix them with Butter, Pepper, N 


meg, Shallots, and Parſley ; ſerve with Sauce d * ; 
OS. chant 
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mel, —Muſſels are done the ſame, when well picked 
ne by one; you may alfo ſerve either with Sauce ax 
nian. See the Sauce Articles. 1 
| Tourte de Cabilliot. 
Tourte of Cod, &c. &c. 

(VT it into middling pieces, and fry it in Butter a 

moment, with a faggot of ſweet Herbs; then put it 
Eno a Bechamel-ſauce, or Anchovies or Crawfiſh Cullis, 
nd warm it without boiling : Serve it in Tourte aux Ze- 
thr, —Tourte de More is done after the ſame manner, 
xithout Salt,—The remainder of plain boiled Cod or 
ay other Fiſh will do. for thoſe Pies, only warming it in 
nat Sauce you pleaſe, and ſerve it in Pie-cruſt, made 
er the Zephir direction. IEF | 


* , | 4 6 500 
want Te d Eſturgeons, Tourte d Anguilles, de Brochets & de 
d fo „ | 
Pie Tourte of Sturgeon, Eels, Pike, Carp, &c. 


TURBOT, Whitings, Smelts, or all theſe kinds of Fiſh, 

and alſo Perches, are done after the ſame man- 
ter; you may either prepare each in a Stew-pan as a 
ugout or Fricaſſee, or bake it in a leſs rich Paſte, and 
krie any Sauce or Ragout you think proper in it. 


Des petits Pitts de Godiveaur. 
Forced Meat Petty Patties, 


en t X 

e Far MAKE a Farce as directed for Pare de Godiveaur, only 
en do chop it rather finer ; and a Paſte as the Feuillztage, 
202 af. rich Puff-paſte ; cut it to the bigneſs of the Patty 


bulds, fill them with this Farce, being firſt rubbed 
ith butter, and cover them with the ſame Paſte ; bake 
tle in a middling-heated Oven about three quarters of 
n hour ; when ready to ſerve, add a little warm Cullis 
it a Lemon Squeeze. | 


Petit 
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7 „ Ea. » l 

Petits Plits eu Sauciſſes. * 

Petty Patties in the form of Sauſages, rd 
MAKE a Farce as the precedjng, wrap it up in pu 
paſte in the form of ſhort thick Sauſages, and i ne 
ſome of the Paſte length-ways; roll it in the form Mou 
a {mall rope to, twiſt round it according to fancy, Mh 
finiſh it as the former. Theſe differences are proper ud ces 
a large Table, where two Diſhes of the ſame prepa ame 
tion are ſerved; and ſhow; the ingenuity of UM par 
workman. : "F f the 
Petits Pates à la Reine. ot th 


Queen Patties, from the Sauce ſo called, 


U SE the fort of Paſte as for the two former, and rubt 
Moulds with Butter before you put the Paſte there 
bake them in a pretty quick Oven to make the Paſte 
the better: if you fear their taking too much Coloy 
put a Sheet of Paper over. Take minced Breafts of roaf 
ed Chickens, Fowls or Turkey, Hare, Partridges, « 
my thing elſe, and make them reliſhing with Crea 
or Cullis, accordingly as you would have them white 
brown, and pour it in the Patties when you are juſt read 
to ſerve, When the Farce is prepared with Cullis, it MPC! 
commonly baked in the Cruſt, and the Cullis poured ii? 
after they are baked. This laſt is called Petits Pa . 
Jus, viz. Gravy or Cullis : both are the effence of Me / 
Petits Pais d la Bechamel are much the ſame as à la Re! with 
they are called after the name of the Sauces, which o! 
differ in ſome very trifling alterations. Sce Sauce « Wſp,... - 
Reine, and Bechamel. 4 TR 


Petits Patts au Pontiſe. = 
From the Sauce. (See the Sauce Articles). Mis 3 
| Petty Patties, with Pontiff Sauce. Butte 


AKE a raiſed Paſte, and prepare a little Farce wi tits I 
Breaſts of roaſted Paultry, or the remainder « Crew 
Sweet-breads, chopped ſweet Herbs, and proper = 
in 


TI ——— —— — — 
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jy; put this into the bottom of the Patties, with fat 
vers, and fliced Truffles upon it, a little ſcraped 
rd, and then the ſame Farce over all; bake theſe ſorts 
(Patties a pretty good while: When done, make a 
le hole at the top, to pour in a Sauce au Pontife.—. 
You make make Petits Pates dreſſe, viz. Raiſed Cruſt, 
ith any ſorts of Meat, either minced or cut into thin 
ices; fit is the Sauce you add to it that gives the 
me, —In regard to Muſhrooms, Truffles, Morels, 
\{paragus, or any kind of Greens, you may make Patties 
them alſo ; but theſe are called by the Subſtance, and 
it the Sauce you add thereto ; for it is moſtly either 
ith Cream or Cullis, with proper Seaſoning, according 
s the quality of the thing uſed may require. 

[ ſhall give no further directions, but only add the 


ꝛerei mes by which Patties are ſerved; hoping the former 

ſten xplanation ſufficient, without crowding more repeti- 

ou: ns; but as people unacquainted with the names, 

Face anxious to know whether any thing particular is 

I ent, more than has been given already; and to make 
ear 


il familiar with Bills of Fare, (as great merit is often put 
pon their not being underſtood) they are as follows. 
Pets Pates de ce que Pon veut. Patties of what you pleaſe. 
Petit Pates & la Choi). Patties with Sweet-bread, &c. 


tits Pates & la Perigord. Patties with a Farce mixed 
with Truffles. 


Prits Pates q la Neſſe. With Udders, &c. minced. 
tits Pates d la Mincelle, With minced Meat of any kind. 
Felits Pates de Gibier, With any ſorts of Game. 

ets Pates de Poiſſon. With any kind of Fiſh. 

s Pates de Poi ſſon aux Ecreviſſes. With Crawfiſh 


Butter, or Cullis. 


tits Pates de Poiſſon q la Creme. With Bechamel or 
Cream Sauce. 


» WI 
er ( 
00 
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E e Petits 
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Petits Pates #Oeufs. Patties with Eggs. 
Petits Pates de Foies & Laitances. With Livers and Roe. 


M 


athe 
and 
put | 
err 
Cre: 
little 
put 
the! 
mou 
ticles 
and f 


Whoever has peruſed this Book with care, will kng 
how to ſeaſon each Article of which thoſe Petirs pat 
are compoſed, 


Des Tourtes & autres Patiſſeries d'Entremet,, 


Of TARTSs and other SEconD-couRst PAST. 


Fruits in Paſtry are equally called Towrtes as thoſe 
betore-mentioned with Meat. 


Tourte de Ceriſes froides. 
Cold Cherry Tarts. 


MAKE a Compote, (viz. Stew) of ſtoned Cherrie 
with half as much Sugar as for preſerving, (or th (VU 
may be prepared without ſtoning) put this into a ric 
Puff-paſte, and bits of Paſte upon it, cut and laid a 
cording to fancy ; it requires no longer time to bak 
than is neceſſary for the, Paſte to be done of a go 
Colour.—This and other ſorts are alſo done in Paſte 
directed for Demi-feuilletage; but then the Fruit is put! 
raw, and Sugar added according to judgment. —Raiſe Which 
proper border according to the bigneſs of the Baking 
diſh, and bake it longer than the firſt direction.— Th 
laſt is uſed either hot or cold. [ 


F 
Tourte de Framboiſes. M 7 
Raſberry Tart. gu; 


QIMMER the Raſberries a moment in a Syrup ; Uentin 
let them cool, and finiſh the Tart as the firſt dirc 


tion for Cherries. 


Tau 
% 


— ¶ð¶̃« ee 


Tourte de Fraiſes d la Glace. 
Tart of Strawberries and Ice Cream. 
ME. an Almond Paſte as directed in Page 397, put 


it into a Baking-diſh, and raiſe a border as to any 
other ſorts of Paſte ; it requires but a ſhort time to bake, 
nd very little heat: juſt before you are ready to ſerve, 
ut Ice Cream into it not very hard, and then the Straw- 
berries. This Ice Cream is made with a pint of good 


Patt 


ets, 


le Orange-flower Water, and two Volks of Eggs; 
jut it on the Fire till it is ready to boil ; ſtir it to mix 
the Eggs very well, and when it is cold, put it into a 
mould to ice, as ſhall be explained in Ice Cream Ar- 
ticles: You may alſo boil Piſtachio-nuts in this Cream, 
nd fift it before icing. 


STR) 


hoſe 


Tourte d bricots. 
Apricock Tart. 


UT each in two, and break the ſtones to get at the 
kernels; if the Fruit is not ripe enough, boil them 
little while in Water; then drain them very well, and 
put them into the Paſte with Sugar according to judg- 
nent, a few bits of preſerved Lemon, and halt a kernel 


1errie 
or th 
a TIC 
laid ad 
» bak 
a go 
Paſte 


s put nd ſtrew a little Powder Sugar over it to give it a glaze, 
_ wich it will take in baking. 

aging 

—Th Tourte de Franchipane. 


Italian Tart, after Frangipani, a proper Name. 


[X three Eggs with a pint of Cream, two or three 
ipoonfuls of Flour, and a proper quantity of Su- 
par; boil theſe together about half an hour, ſtirring 
eontinually; then add ſome Almond Bifcuits, called 
lacaroni Drops, bruiſed to powder, a little Lemon 
Feel minced very fine, a bit of Butter, two Volks of 
Los, a little of the Orange Flower dried and pound- 
„or a ſew drops of Orange Flower Water: Uſe 
x E e 2 the 


\ 


); the 


The PROFESSED COOK. 419 


Cream, and Sugar ſufficient to make it pretty ſweet, a 


upon each Piece; cover it with the ſame ſort of Paſte, 


+ 
- — 


— — — 
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the beſt ſort of Paſte, viz. au Feuilletage, or Zephir, 
put the Cream into it, and a few bars of Paſte over, 
laid according to fancy, or cut in flowers; ſugar it 
over to give a glaze, and ſerve cold. 


| Tourte d la Motte. 
Marrow Tart. a 


TAKE a Cream as the preceding, but inſtead of MM pour 

Butter uſe Beef Marrow melted and fifted in al 
ſieve, and four Whites of Eggs well frothed; put 
no cover of any fort upon it, only a good high border 
round the edge; when it is baked, ſtrew ſome Powder 


Sugar over, and glaze it with the Salamander, 3 
| . Englan 
Tourte d Amandes. equall 

Almond Tart. 


JT is done as the Italian Franchipane, putting a good 
many pounded ſweet Almonds into the Cream, and 
a few bitter ones with them. 


Tourte de Verjus. 
Fart of Verjuice Grapes, or any others. 


TONE the Grapes, and ſcald them a moment | 
boiling Water ; then drain them very well, and fim 
mer a little in a rich Syrup ; when this is cold, put i 
into the Paſte without covering; glaze the border ol 
the Tart with Sugar. 


Tourte de Muſcat. 
| Tart of Muſcado, or ſweet. Grapes. 


II is done much after the ſame manner as the Ver 
juice, excepting that the ſweet Grapes are not ſcald 
ed, nor ſo much Sugar or Syrup put to them. 


Tour! 
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Tourte de Piftache. 
Tart of Piſtachio Nuts, 


MEX Flour of Rice with three or four Volks of 

Eggs, Orange Flower dried and chopped, Cream, 
nd Sugar; boil it about half an hour, ſtirring con- 
inually ; then take it off, and add a quarter of a 
yound of pounded Piſtachio Nuts, and a bit of pre- 
eyed Citron ; finiſh it as uſual: If you would have 
put it iced, make it as directed for Strawberries, putting 
nder the Nuts upon the iced Cream. 


der x. B. Although the Flower of che Orange Tree is here recom- 

nended, and in ſeveral other Directions; as it is not ſo common in 
England, a few drops of the Water will anſwer the ſame end 
equally well. 


Tourte & la Chantilli.- © 
»Chantilli, a ſmall town near Paris. 
UT a little Orange Flower Water into three pints 
of Cream, froth it like Whites of Eggs, and 
take up the Froth as it is raiſed; when finiſhed, 
ad a little raſped Lemon Peel, and Sugar Powder, 


diſcretion : Ice it a little, and ſerve in an Almond 
(ruſt, | 


Tourte de Pommes. 


Apple Tart, 

PEEL the Apples, clean out the kernels, and boil 
them to a Marmalade, with a few drops of Wa- 
ter, a ſufficient quantity of Sugar, a little Cinnamon, 
nd a Lemon Squeeze; you may alſo add a bit of 
de Rind: When done, take out the Lemon Peel and 
nnamon ; uſe the Pate de Feuilletage, cover it with 
ic fame, and glaze it with Sugar. | 


Tourte de Poires. 


Pear Tart. 
PEEL the Pears, cut them into quarters, take out 
lhe kernels, and if they are large, and pretty green, 
| | Ee 3 boil 
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boil them to half in Water, ſimmer them ſome ind. 
in a good rich Syrup, and bake them in the Tart ma up 
of Pate d Demi-feuilletage. Sce Paſte Articles. „ 
Tourte de Prunes. | 7 


Plum Tarts. | mM 


THE large kinds uſed for Tarts muſt be ſplit in two 

Put a good quantity of Sugar, both under and over 
them, and uſe the ſame. Paſte fs the laſt, with the Top 
cruſt the ſame, and glaze it to give it a better look © 
the Table.—In regard to glazing any ſort of Tart, | 
is no further neceſſary than agreeable, as many Peop! 
like the Cruſt without its being glazed. 


Tour tes d Epinards. 
6 Spinach Tarts. 


gCALD the Spinach in boiling Water, and drain | 
very well to chop; then ſtew it in Butter and Cream 
with a little Salt, Sugar, a few ſmall bits of dri 


Comfit-citron, and a few drops of Orange Flower W Cre: 
ter; uſe either the fineſt Puff Paſte, or the ſecond, ö re 
* 
Tourtes de Groſeilles vertes. 6 
Green Gooſberry Tarts. 

you may either uſe them whole, or make a Mer 
malade of them, with a good Syrup : This laſt dec 
recommended as the beſt method; for by this mea I 
you can judge eaſily how ſweet they are, and ought t { 
be, to pleaſe ; for the Marmalade, (if large) they oug lo 
to be ſtoned. preſe 
| : ſhape 
Tourte de Chocolat, & Tourte de Caffe. ret f 
Chocolate and Coffee Tarts. necef 
IX a little Flour and Cream, with a proportional ' ” 


quantity of Chocolate, a bit of Sugar, and th 
gs; boil it about half an hour, ſtirring continuall 


for fear it ſhould catch at bottom; put it 1 - 
: dill 


It wil 
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Paſte, and Whites of Eggs heat up * 1 
upon it; glaze it with Sugar. 

That of Caffee is done after the ſame manger, boil- 
ing one or two Diſhes of good clear Coffee, with the 
Cream, inſtead of the Chocolate; finiſh it after the 
uſual manner, Without Top-cruſt, 


Tourte d la Payſaune. 
Tarts the common, or Country-faſhian. 


| ro 
d over 


Top 

ok TAKE a freſh Cream Cheeſe, made the preceding 

rts, i day, or only made five or fix hours before; mix a 

cop! bit of Butter and a few Eggs with a little Salt; make 
the Paſte pretty thick, and the top the ſame ;. bake it, 
without glazing the T op-cruſt, or border. 

Tourte de Trufes, d la Glace. 

* Truffle Tart, iced. 

rem cOAK a few Truffles in warm Water; then clean them 

 drie very well with a bruſh, and boil them in a pint of 

WI Cream, and a quarter of a pound of Sugar, till the Cream 

d. s reduced to half; take out the Truffles, to pound 
rery fine, then mix them with the Cream; ice it, and 
re with Almond Paſte Cruſt. 

M Toute a'Entremets de ce que Pon veut. 

aft WW Second-courſe Paſtry of any kind of Fruits or Jelly. 

mean HESE Tourtes may be made with any kind af pre- 

jght t ſerved Fruit that have been before at Table, or ſuch 

/ OUS 25 loſe their colour or goodneſs. Obſerve to cover all 
preſerved Fruit with Paſte cut in flowers, or any other 
ſhape, as it hinders it from turning black in the Oven ; 
jet for thoſe made with freſh or raw Fruit it is not 
teceflary, unleſs by choice. 

10nabl Totes made of Jelly. Bake the Cruſt firſt, and let 

4 th cool; then put the Jelly upon it; if of different ſorts 

inuall vill look the better, as is done in Croquante. 

nto 


Dd 4 Petites 
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Petites Faloufis. | 
(From a blind Window or Grate, where cloiſtered N uns, 
or Spaniſh Wives are ſpoken to, &c.) 


| 

OLL the Paſte pretty thick, and cut it in ſmall R 
ſquare pieces; make three or four holes, or rather i: 
finkings, and rub them over with Yolks of Eggs, 
laze them with Sugar ; when done, fill each hole with 
different kinds of Sweet-meats or Jelly.—Obſerve thatl 
thoſe little Patiſſeries are to be done with the beſt Puf 
Paſte, | 


Tartelettes d la Crime. 
Cuſtard in Paſte. M. 


MAKE a Cream as directed for the Franchipane ; let 
it cool, and prepare the Paſte in moulds, as for 
Petit Pates; put {ome of this Cream into it, with a few 
bits of Paſte croſs-ways at top; bake about half an 
hour, and glaze with Sugar. 
Tartelette & la Bonne; this is done in Petit Pate-paus, 
as the former; bake the Paſte, then fill it with Sweet. 
meats, or preſerved Fruits of any kind, or a cold Mar. 
malade, well prepared. | 4 


Ti artelettes de Ma ſſepains. Swe 
| Tartlets of Sugar Paſte, ame f 
TMN ſome Almond Paſte in different ſhapes and 1. 


ſizes ; bake it a moment in a very flow Oven, and 
when it is cold, fill each with what ſorts of Jelly or 
Sweet>meats you think proper.—You may alſo fill this 
Paſte with the ſame ſort of Cream, as directed for the 
Tourte 4 la Chantith ; then they are called by that name, 
All Tartelettes, viz, ſmall Tarts, may be made with any 
ſorts of Creams, as directed for Tarts ; the difference 1s WW! over 
only for the ſake of variety on the Table: Alſo all Creams, ¶leaſe, 
as directed here, without Fruits, as Coffee, Chocolate, 
&c. may Le ſerved upon à Diſh ſingly, or with only a WF -: 
low Paſte border round, which gives them a better Mf «« | 


Riſſole; 


look on the Table, 
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Riſſolles d'Entremets de ce que Lon veut, 
Fritures, for Second-courſe, of any kind. 
N LL ſome of the ſecond-beſt Paſte, Demi-feuilletage, 


uns, 


mall very thin; put into it what Cream, or Sweet-meat, or 
ather Marmalade you think proper; roll them up in what 
„ or form you pleaſe, and in different ſhapes, and fry them 
with very hot Friture ; glaze them with a little Sugar 


Powder, and a Salamander. 


Soufflets, 
Raiſed Puff Cakes. 
M the richeſt Puff Paſte; roll it pretty thick 
into four or five pieces, or more, all of the ſame 
ligneſs; lay one piece in a deep Baking- diſn; upon it 
me good prepared Cream, or Sweet-meat, then an- 
other piece of Paſte, then ſome more Cream, or Mar- 
malade, and ſo on, as many as you pleaſe z the Paſte 
to be the laſt, in which make a little hole, which you 
ill with Sweet-meat, or Jelly, when it is well baked : 
This muſt be done in a pretty hot Oven, to raiſe the 
aſte properly: It is done alſo, by baking the Paſte 
It upon a Baking-plate, and adding the Cream, Jelly, 
I 7 winggay when it is cold, and finiſhing after the 
me form. 


that \ 
Pu 


; let 
8 for 
1 few 


If an 


Pans, 
Weet» 


Mar- 


; and nantes d la d' Eſtrłæs; either from that Nobleman's 
, and Name, or the Inventor's. . 5 
ly r the beſt Puff Paſte ; roll it pretty thin, and cut 
| this it into different ſhapes, as fancy leads; bake it, and 


Tr the 
lame. 
h any 
ce 18 
AIMS, 
olate, 
ply 2 
Jeter 


ſole 


els each piece upon the Diſh in a handſome manner; 
b them with a little Sugar Caramel, to make them 
ick as you place them; then put ſome Currant Jelly 
l orer the top, and make what flower or defign you 
leaſe, with Nonpareil of different colours, round it. 


N. B. The Nonpareil is a ſmall Sogar-ſeed, which is ſold at the 
nfeftioner's ; it ſerves to garniſh frames for Deſerts, and any 
of Paſtry, being firſt rubbed over with Whites of Eggs to 
it lick: Intermix the Colour according to ingenuity. | 
| Croquante 


. 
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Croquante en Caramel, 
Burnt Sugar Crokant. 


IF you have no mould for the purpoſe, take a roun, 
Stew- pan, according to the bigneſs you defire thi 
Croquante to be; rub the outſide with Butter or Oil; 
warm it a little in the inſide, then rub it very clean; 
when it 1s cold, rub it again all over with a little But 
ter or Oil, and keep it in a cool place. Boil a pound 
of Sugar, with two ſpoonfuls of Water, on a ſma 
fire; ſkim it well, but do not ſtir it till it begins 
rope, which you will find by drawing it up with 4 
knife, fork, or ſkewer ; If it ropes as it cools, dry 
it directly on the prepared Pan, according to you 
fancy, taking care that it be not too heavy and thick 
for it ought to be clear and tranſparent : When it ig 
cold, put the Pan for a minute over an aſhes fire; 
watch the moment that the Oil or Butter is warm, te 
take it off, with both hands, from the lower part, 
Obſerve that the Diſh you intend xo ſerve it upon be 
ready prepared, and put it upon it directly, for it is: 
great chance but you break it, if you handle it mot 
than once; and the ſame attention muſt be paid to al 
Croquantes, either of Sugar or Paſte. —Croquante 
made a day or two before ufing, muſt be kept in 
warm place, otherwife they will tumble to pieces. 


 Croquante de Pate dq Amandes. 


| Crokant of Almond Paſte. - 
PREPARE the Pan upon which you propoſe te plac 
make it as the former; make the Paſte pretty uM of I 


ple, and eaſy for handling; roll it pretty thin, cut i 
into flowers or birds, and ſo on, as you pleaſe, 2! 
place it accordingly : You muſt obſerve, chat th 
pieces ſtick to one another by ropes and twiſts, 0 
otherwiſe, Put it a moment in a very moderate Ol 
or it will do at a good diſtance from the Fire, turm 


it round ſeveral times; then take it off as the forme 
al 
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ind if any part ſticks to the Pan, or breaks, join it 
with Sugar carameled. You may ſerve it in its natural 
colour, or glaze it with a white frothed Glaze, 


TOUnc 


i th Eggs, and a little Lemon Juice; beat it up with a 
Oi wooden ſpoon in an earthen or china veſſel, until it is 
Jean ; zery white, and uſe a light bruſh or feathers to ſpread 
But. about the Croquante; then you may alſo garniſh it 
Pound aich Nonpareils : Make the bottom of the ſame Paſte, 
mar er any. other forts ; lay croſs-bar diviſions, according 
110 to fancy, to intermix Sweet-meats, Jelly, preſerved 
VI | 


Fruits, &c. &c. 


, rg Neuds d"Eptes. 
Fir Sword-knots. 
127 MAX E a ſecond-beſt Paſte, viz. Demi: ſeuilletage, 


and roll it very thin; cut it into thongs like rib- 


fire; 5 
5 fire bons, ſome with a knife, and ſome with a dented 


** Paſte- cutter, to make the ſcollop; fold them like a 
yon be ſrord-knot, baſte the Paſte with Eggs, where it ſhould 


join together, bake them on a Baking-plate, and when 
ready to ſerve, garniſh with Currant Jelly, Apricot 
Marmalade, frothed Cream, or any thing elſe, 


Maſſepains de Fleuss. 
Sugar or Almond Paſte, cut in Flowers. 
UT Almond Paſte in flowers, or in any form, 
according to taſte and invention ; bake them a mo- 
ment in a ſlow Oven. This Paſte will keep good from 


one week to another, if put in a warm or very dry 


it is: 
more 
to all 
uantes 
pl in 
8. 


ſe t place: When you want to uſe it, place different ſorts 
ry I of Jelly or Marmalade upon it. 

cut if | 
ſe. 20 | Paniers de Vendange. 

N 8 


lat tl 


Small Baſkets ; they are called de Vendange, after the 


iſts, 0 Baſkets uſed to gather the Grapes. Pendanger, ſig- 
Oren nifving to gather in the Vintage, 

turn AK E Baſkets upon proper moulds, prepared as 
forme! directed for Croquantes; it is recommended to be 


al done 


made of fine fifted Sugar, beat up with Whites of 
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done with Almond .':aſte, as being the moſt delicate 
but may be made -vith all ſorts of firm Paſte, for th. 


Almond Paſte is extremely ſhort, and conſequently a 0 


to break; cut the Paſte into long narrow tape, an | 
make it either flat or twiſted : After the Baſkets ar; noun 
done, join the bandles with Sugar Caramel ; give the * 


what colour you pleaſe with a pencil, and the diſe ge 
rent Colours uſed in Cookery, and place what Fri | 
or Sweet-meats you pleaſe in them. | 


Petites Roſſettes. | 
Small Knots. 


1H ESE are done after the ſame manner as the 

Sword-knots, only that they are ſmaller, as ; 
Tartlet is to a Tart ; and are garniſhed with different 
forts of Jelly or Marmalade, &c. &c. 


Petites Corbeilles de Maſſepains à la Glace. jd t 
Small Buckets of Sugar Paſte, with Ice Cream. 


MAKE ſmall Buckets of this Paſte in ſmall Moulds 

like Petit Patties; and make Baſkets of commo 
Paſte, large enough to put the Buckets therein; joi 
the ears and handles with Caramel Sugar after they are un 
baked; make Covers for the Buckets of the ſame 
Paſte ; fill them with iced Cream of any ſorts, cove 
them, and ſerve them in the Baſkets. You may fo 
this Paſte to what ſhape you pleaſe, and colour it ac 
cording to what you propoſe to repreſent ; one's own 
imagination in this is the beſt rule; it may be mag 
in the form of Fruits, Snuff-boxes, or any thing elle; 
and may be ſerved for Second-courſe Diſhes in 1t 
natural colour, or for a Deſert, if painted. The The 
| ſmall Diſhes, although of no conſequence of them. 
ſelves, ſhew the ingenuity, and delight the workmat 
takes in his buſineſs, as thoſe things require 2 
deal of time and care. | 


Gates 


— ̃ ͤ—ꝗZ:EZ— — ——— —˙mwm  —  —  —— — — 


The PRoOFEsSED Cook. 429 


Gateaux a la Madeleize, 
Common ſmall Cakes. 


0 a pound of Flour, put a pound of Butter, eight 
Eggs, Yolks and Whites, three quarters of a 
und of Sugar Powder, a glaſs of Water, a little 
-mon-peel chopped very fine, and dried Orange- 
wers; work the Paſte well together, then cut it 
ito pieces of what bigneſs you pleaſe ; bake them, 
Wd glaze them with Sugar. ; 


Gateaux à la Neige. 
Whipt Cream, like Snow. 


| AK E ſmall Cakes in the form of Patties, with a 

good Paſte ; when they are baked, take off the 
op, and take out as much of the infide as you can, 
bout breaking; fill them with good whipt Cream, 
nd then put the covers on again. 


Gateaux de Niauffles. | 
The Place moſt in repute for this Sort, 


MAK E a good Puff Paſte, roll it pretty thick, and 
cut it into lozenges, about the bigneſs of the 
um of your hand; bruſh it over with Volks of 
ops beat up, and ſtrew Macaroni Drops Powder over 
dem, with a little Powder of Orange-flowers, and 
mon. peel chopped very fine; ſtick bits of ſcalded 
dicet Almonds in the Paſte, pointed upwards ; cover 
dem with paper in the Oven, to keep them of a 
jaliſh colour, 


— 


1 * Gateaux de Bourneville. 
hen. e name of a place, for the ſame reaſon as before. 
rkman ORK about half a pound of Flour, with five or 


fix Eggs whole, ſome fine chopped Lemon-peel 
few drops of Orange-flower Water, a ſpoonful of 


lain Water, aud a little Salt; chen let it reſt about an 
hour: 


— -— — — — T— — — — — — 


OE —ů ů — LGT — 


_ 

i 

0 
i 
z 
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hour: you will put about as much Butter as Paſſe 
and work it afterwards well together; bake it in 


mould or hoop, and garniſh as you think prope 
with Sugar, or Nonpareils, or Colours. 
Biſcuit de Turin, ou Gateau de Savoy, | 
Savoy Cake. 
AKE an equal weight of Eggs and Sugar; ſe; 


rate the Volks and Whites; put the Sugar to th 
Volks, with ſome Lemon-peel finely chopped, Powder 


of Orange-flowers, or a ſpoonful of the Water; bez 
up theſe very well together; and alſo the Whites 
which you mix with the Volks, ſtirring continually 
and half as much weight of Flour as you uſed 9 
Eggs; pour it into the veſſel you intend to bake it in 
being firſt well rubbed with Butter, and bake it in 
foaking Oven about an hour and an half : If it is of 


good colour, you may ſerve it without garniſhing; and 


if not, as it may be too brown, or too pale, glaze i 
with a white Sugar Glaze, as directed in Almond 
Paſte Croquante, or with any other colours, as di 
rected in the laſt. 


Bonnet de Turquie d la Glace. 
Turk's Cap, with Ice Cream. 


AKE a clear Paſte, or Batter as the former; an, 
butter the mould, ſo called, in which it is tob 
baked; when it is cold, cut off the top gently, and 
good deal of the inſide; which dry in the Oren, t 
it can be reduced to Powder or Crumbs : Boil a pt 
of Cream and Sugar according to judgment ; reduc 
it to half, and add the Crumbs to it: mix it well, tt 
ice it to a certain degree, that you may put it in th 
Cap, and cover it over with the top to hide the Cream 
You may maſquerade the outſide as you think prope 
or ſerve it plain, if of a good colour. 


Bom 


nuch 
[0 WO! 
Biſcui 


\ 


4 
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aft Bonnet de Turquic en Surpriſe. 
in Sham Turk's Cap. 


oper RUB the Cap-mould with Butter as the former, and 
bake a pretty thick Almond Paſte in it; be care- 

{| how you take it out: Garniſh the outſide between 

ge ribs with Jelly of different colours, and the ſame 

nt of Paſte at bottom, with different preſerved Fruits. 


* Gateaux en Turbans. 

THIS is the ſame compoſition as the firſt Turk's 
Cap, only baked in ſmall moulds, ribbed or twiſted 

the ſame manner as the large ones, and ſerved in 

heir natural colour, 


hites 
ally 


ed o Bonnet aur Piſtaches; the fame, only adding what 
it n wantities of pounded Piſtachio Nuts you think pro- 
t in Wiper, when you are mixing the other ingredients. 

s of 


Biſcotins. 
Small Biſcuits. 


MAKE a Paſte with a quarter of a pound of Flour, 

three ſpoonfuls of fine Sugar Powder, and as 
nuch Sweet-meat Marmalade ; add Whites of Eggs, 
v work it pretty ſoft ;- and with this Paſte form ſmall - 
Biſcuits, to what ſize and ſhape you pleaſe. 


mon 
as di 


Gateaux en Feuillage. 


Puillage, a rich Puff-paſte, that ſcales off in ſmall 
Leaves. 


HIS is the fineſt Paſte cut in lozenges, or any other 
form, baked fingly, then ſerved, five or fix pieces 
ne upon another, in the form of a Sugar-loaf, with a 


ugar Glaze, 


; an( 
5 to b 
and 
n, ti 
a pi 
reduc 
rell, ti 
in th 
"ream 


prope 


Gateaux & la Polonoiſe, 
Poliſh Cake. 


MIX a handful of Flour with a pint of good Cream, 
half a pound of Beef Suet, melted and fifted, a 
Jrter of a pound of Sugar-powder, half a pound of 
Raiſins 
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Raifins ſtoned and chopped, dried Flowers of Oran ge 
a glaſs of Brandy, a little Coriander and Salt; Sy 
it as all other Cakes, about an hour, and glaze 0 
garniſh it. | 

Gateaux au Sultan, 

Turkiſh Cake. 


HIS is the ſame Preparation as the Pate à ls Roul * 
only mixing Lemon: peel finely chopped, and 15 
Orange- flowers; when the Cake is ready for the Oven 
ſtrew the top with Piſtachio Nuts, mixed with Suga 
and Whites of Eggs. 


Gateaux d' Amandes. 
Almond Cake. 
TAKE half a pound of Flour, half a pound o 


pounded ſweet Almonds, and five or fix bitte 
a_ half a pound of Sugar, and fix Eggs, work a 
well together; form it into a Cake, and bake it on 
ſheet of paper, well buttered ; when cold, glaze i 
with a white Sugar Glaze. 

Another Method for the ſame forts of Cakes. — Bake! 
in a Mould or Baking-hoop ; bruiſe a pound of fe: 
Almonds very fine, and one dozen of bitter ditto 
adding a little Whites of Eggs, to hinder them fron 
turning to oil ; then put to it half a pound of fin 
Sugar Powder by degrees, two whole Eggs, and Lt 
mon- peel, finely chopped or raſped; when this is pr 
perly mixed, add eight Eggs, the Yolks and Whitt 
firft beat up ſeparately ; ſtir it, and mix it all pr 
perly ; pour it into the Mould, to bake — an hour 
Serve it in its natural colour. 


Gateaux d la Bechamel. 
Bechamel Cake. 
ROLL a 5 a pint of Cream with a few pounded fit 


Almonds, and a little Coriander- ſeed; then ſift 


aſe it to about a pound of Flour, three Eggs, ® 
abol 


4 
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wout as much Butter as will make it into a Paſte; 
fniſh it like all other Paſte, and make Cakes with it, 
to what ſhape and bigneſs you pleaſe. 


ange 
bak 
Ze 0 


Gateaur de Compiegne. 
So called after the Place, as Banbury Cakes, &c. 


ME a mould with ſtrong paper, in the form of a 
Regal Muff; butter the infide well, and fill it with a 
Paſte, as directed for Pate & Brioche, wherein you mix 
1 little raſped Lemon- peel: When baked, take off the 
paper, rub it all over with melted Sugar, or Whites of 
feos, and garniſh it with Nonpareils. 


| dried 
Oven 
Suga 


Gateaux au Ris. 
Rice Cake. | 
AKE what quantity of Rice you think proper ; 
boil it in good Broth and ſome Hog's Lard ; when 
tis cold, mix it with as much Flour as Rice, a good 
cal of Butter, ſome Eggs, and Salt; make a good 
puff. paſte of it, and form it into hot Cakes of what 
de and bigneſs you pleaſe; rub them over with 


ind 0 
bitte 
'ork al 
it on 
laze | 


Bake! 
f {wet 


r dito Gateaus de Piſtache. 

a Piſtachio Cakes, 

and LAT HESE are done after the ſame manner as the Al- 
; is p mond Cakes ; only uſing Piſtachio Nuts inſtead of 
WhitW'monds. 

all pr Gateaux de Verjus. 

m houl 


Cakes of preſerved Verjuice Grapes. 


SE ſuch moulds as you do for Petits Pätes, with 
the ſecond-beft Puff-paſte ; fill them with pre- 
red Verjuice Grapes, or any other, cover them with 
e ame Paſte, and ſolder them, by wetting the bor- 


= rs with water, and pinching them all round. You 
” manke theſe forts of Cakes with all kinds of pre- 
+ = ſerved 


ps, before baking, to give them a good colour. 


— 


ſerved Fruits ; glaze them with Sugar, or ſetye 1 


it in a Stew-pan, with a bit of Butter, and one or tut 


Oven; and muſt be ſerved quite hot. 


M Volks of Eggs, and beat up the Whites alone 


into what ſhape you pleaſe. 


C 
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their natural colour. 
|  Gateaux d la Dauphine. 
Dolphin Cakes. 


Ul the ſame ſort of Paſte as directed by the nam II 


of Pate Royale ; the form gives them the name. 
being twiſted in the ſhape of the Fiſh called a Dolphin, ben 


| Ramequins. witl 
Cheeſe Cakes. | 


'TAKE good Parmeſan Cheeſe, or Gruyere, viz. Swi 
Cheeſe; (you may alſo mix Cheſhire with it;) mel 


ſpoonfuls of Water; then add as much Flour as wil 
make it pretty thick, and quit the fides of the Pan 
put it into another Pan, and add Eggs to it, one by one 
mixing well with a wooden Spoon, until it become 
pretty light and clear; add one or two pounded An 
chovies, and a little Pepper; bake the Cakes fingly 
upon a Baking-plate, or in Paper Caſes, of what ſhapy 
you pleaſe ; they require but a ſhort time, and a ol 


 Rameguins, (Vole-au-Vent.) ko 
Light Cheeſe Cakes, to fly with the Wind. one t 
AKE the Paſte as the former; but only put in thi 


which, when properly frothed, add to the Paſte, ant 
mix it all together very well: Uſe the fineſt Puff. paſt 
rolled very thin, wrap a little of the Ramequin Prepa 
ration therein, and pinch them round ; bake then 
about a quarter of an hour, and ſerve quite hot, 


Rameguins d la Toulouſe, 


Toulouſe Cheeſe Cakes, (a town in France.) - 
THIS is the ſame Preparation as the former; on 5 


” baked upon toaſted Bread, or without toaſting, cu 
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Timbales. 


Moulds ſo called, from being in the ſhape of 2 
Kettle Drum. 


[7 is only the form which makes the difference be- 

tween theſe and the Gateaux au Verjus, juſt men- 
toned ; as they are filled with preſerved Fruit or Sweet- 
meat, after they are baked, covered over, and glazed 


with Sugar Glaze, | 
| Päetits Choux. 


A ſmall fort of Choudee. 


[SE the Paſte as directed in Pate Royale, with a little 

raſped Lemon-peel, Orange-flowers, and a few 
Macaroni-drops bruiſed ; drop it with a Spoon upon 
; Baking-plate, in ſmall quantities; ſtrew a little Su- 
gu- powder over them, and bake in a ſoft Oven. 


Biſcuit au Clinguant. 
Beautified with Tinſel. Tinſel Cake. b 
[]SE the ſame Preparations as directed for Biſcuit de 


Turin, Page 430; make three or four large Paper- 
aſs, a ſheet to each; rub them well with Butter, pour 
he above Compoſition therein, and bake in a ſoft Over; 
uke the Cakes out of the Papers, while hot, and cut 
ne to the largeneſs of the bottom of the Diſh you in- 
tend for Table; the reſt muſt be cur leſſer and lefler, 
v finiſh in the form of a Sugar-loaf, and hollow in the 
niddle ; ſolder each piece with Sugar Caramel; and 
hen it is finiſhed, pour ſome Caramel Sugar round 
t, as if tied with Pack-thread: You will find how to 
jrepare the Sugar in page 426, under the direction of 
Loquante au Caramel, 

= Talmouſes. 

Cheeſe Cakes of a different kind from Ramequin. 
OIL a bit of Butter in a little Water and Salt ; 


thicken with as much Flour as it will take, ſtirring 


Lon the Fire conſtantly until it become quite a Paſte ; 
£ then 


hot.or cold. 
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then mix the Eggs with it, one by one, to make it x 
moſt as liquid as a thick Batter; and mix alſo ſom 
good Cream Cheeſe therein; bake it in good puf 
paſte, coloured with Volks of Eggs, and ſerve eite 


Talmonſes de Saint Denis. 
St. Denis is the name of a place famous for theſe Cale 
MIX 2 ſpoonful of Flour with a freſh Cres 


Cheeſe well drained, commonly called Curds, 
little Salt, a proper quantity of Eggs, and fil 
as the former, 


Flancs. 
A large Cuſtard. 


Cr a bit of good Paſte pretty thick, to the ſue 

the Diſh you intend for Table, and a pretty bord 
round. it about an inch high or more; or if for ſm 
Cuſtard, in proportion; fill it to about half with the ſ⸗ 
Compoſition as the laſt Cheeſe Cakes ; you may all 
fill it with Cream firſt boiled with Sugar, Cinnamor 
and Coriander- ſeed, and then ſtrained; beat a few Yolk 
of Eggs, add them thereto, and bake in the fame mat 
ner as the Cheeſe Cakes. | 


prope 
tden c 
and I 
dem 
butter 
ippec 
enom 


Dar toles. 
Moulds fo called. 


MARE the Paſte pretty thin; rub the moulds wit 
Butter, and prepare them as Petits Pates ; whe 

the Paſte is half baked, drop a ſpoonful of the betor 
mentioned Preparation therein. Or prepare it aft 
this manner: Beat up a little Flour with three or io 
Eggs, a little Salt, Milk, and Sugar; it muſt be abo 
the conſiſtence of a thick Batter: The fame may 
done in raiſed Paſte without moulds, and then they 
called Darioles q Pott. 


Feuillanti 
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Feuillantine. 
Cream Cakes, 


THESE are made to any fize all after the ſame man- 

ner; uſe the Pate de Teuilletage for them, which 
ou put into a mould or pan of what bigneſs is moſt 
convenient, or a good raiſed Cruſt without a mould; 
put into it whatever Cream you think proper ; cover 
t hke a Pie, and garniſh it according to fancy. 


Echaudts au Sel. 
Dumpling Paſte, | 
ME a Paſte with Flour, Milk, Salt, and Veaſt; 


let it reſt ſome time in a warm place to ferment ; 
then cut the Paſte into bits of what bigneſs you think 
bord oper, and boil them a good while; let them cool; 
then cut each into two, and ſoak them in Milk, Sugar, 
ad Lemon-peel about an hour, and drain and flour 
dem to fry, Or you may dip them in Oil or melted 
butter to broil, baſting with the ſame as they were 
ped in. Brioches made with the Paſte under hat 
e malenomination, may be dreſſed after the ſame manner, 


FF Puits d Amour. 
From Moulds to cut Paſte ſo called. 
HIS is a diminutive of the Tinſel Biſcuit, as theſe 


ds wit moulds are commonly made five or fix; each leſs 
„ += the other, to finiſh by the ſmalleſt; they are made 
befor" the beſt Puff-paſte, and baked ſingly, ſerved one 


pon another, with or without Jelly betwixt. The 
oulds are to be had by that name at all Braziers and 
In Shops in London. 


Gobelets d la Moll. 


Marrow-tumblers. 


AK E a Cream as directed for Tourte & la Moille, 
page 420; rub the moulds with Butter, (they 
git to be plain, and about an inch and a half deep, 
Fi 9 but 


may! 
they 


illanti 


Water or Volks of Eggs to pinch them cloſe, and 
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but may be done with others) put about a good ſpoon- 
ful of the Cream in each, and bake in the Oven; ou 
may ſerve them plain, or garniſhed with Nonpareils. 


Differents Entremets de Biſcuits. 
Different Second or Laſt Courſe Diſhes of Biſcuit paſt, 


ITH the com poſition of the Biſcuit de Turin, (ſee 

page 430) you may make what kind of ſmalll 
Paſtry you pleaſe ; it is the form and moulds which 
give the name; ſome are glazed with Sugar, ſome 
maſqueraded with Colours or Nonpareils, and baked 
of a fine colour, and are moſtly ſerved without any 
alterations, 


De 


Of 


Genoi ſes. 
Olive Fritures. 
AKE a thin Puff-paſte, cut it into ſmall bits, and 
in each put a little prepared Cream, (as under the 
direction of Franchipane boiled) and a few Piſtachio 
nuts bruiſed, and mixed therein; wet the borders wit 


rell 
the ( 
Cove! 
fake 
2 Sal; 
much 
krred 


fry of a good colour. You may alſo glaze them brow: 
or white, Theſe are alſo done with Apples, Marma 
lade, or any other, either baked or fried. 


F 

Canellons. | 01 

In the form of a Cane or ſmall Gun, B * 

MAKE 2 pretty hard dried Paſte, with a little melte :nd th 

HgButter, a ſpoonful or two of Water, ſome raſpeſ n a 8 
Lemon- peel, one Egg, about a quarter of a pound ol ume 

Flour, and half as much Sugar; roll it very thin nelted 
make a little Cane of Card-paper, butter it well gar 
the outſide, and wrap it in ſome of the Paſte cut oi into 

that purpoſe; bake it a few minutes; then take und 


Paper or Cane out, and fill the Paſte with Currat 
Jelly, or any other. 
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On- 


b. autres, en Gras et en Maigre. 


of Laſt-courſe Diſhes, of Creams, Gar- 
(ce denings, and others, Gras or Meagre. 


mall 
9 * Crime Legere. 
ror Light Cream. 3 


any 301 L a pint of Cream until it is reduced to half, 
with a quarter of a pound of Sugar; then take it 
of the fire, put a few bruiſed Macaroni-drops into it, 
Lemon-peel finely chopped, and fix Whites of Eggs 
ell beat up; put the Table-difh on an Aſh-fire, pour 
the Cream into it, and cover it with a Brazing-pan 
Cover, with a little fire upon it: If it does not 
uke colour enough in this manner, colour it with | 
Salamander; it ought to be a fine brown, not too 
nuch done, but to ſhake like a Jelly; and muſt be 
ſerred hot. , | 
Crime au Chapelet, 


From the Border made in the form of Beads. 


OIL a pint of Cream to rediice it to half, with 

Lemon- peel, Cinnamon, Coriander- ſeed, Sugar, 
and the Skin of a Fowl's Gizzard chopped; ſtrain it 
n a Stamine : Prepare a border for the Diſh, with 
ome pounded Chocolate, a ſpoonful of Gum-dragon 
melted thick, and ſifted through a Cloth; put fine 
Wpar to it until it becomes a hard Pate, roll bits o 
t into beads, put them to dry, and garnifh the Diſh 
wund with them. The Cream muſt be finiſhed as the 
former, only left white; the Beads are joined together 
"ith caramelled Sugar in the form of croſſes, or any 
her, and made to ſtand up round the Cream. 


Ff 4 Creme 
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Creme en Quadrille, 

Four Squares, or Partitions of four Colours, 1 
MAE E. a bit of hard Paſte with Flour, one Volk o PO 
an Egg, and half of the White ; make a border | 
with part of it, and four partitions in the Diſh off be, 
what ſhape you pleaſe ; rub the bottom with Volks o di 
Eggs to make the Paſte ſtick, and bake it a moment: . 
Boil a pint of Cream, reduce it to three parts, and — 
ty 


add fine Sugar in it; mix part of it with ſome ready. 
boiled Chocolate, which you put in one partition; 
alſo one part mixed with Caramel Sugar, and put it in 
the partition over-againſt the firſt : Add four Yolks of 
Eggs to the remainder to fill the two others, and ftrew 
Nonpareils upon one of them. 


Creme a la Croix de Malthe, 
Malta Croſs. 


ORM a Malta Croſs with the ſame ſort of Paſte 28 

the former upon the Diſh intended for table, and 
bake it as the laſt; put a white Cream in the middle, 
and” ſome mixed with Coffee round it ; bake it be- 
tween two Aſhes-fires, which is alſo called Bain-Mari: 
for Creems. 


Creme a la Sultane. 
Turkiſh Cream. 


BOI and reduce a pint of Cream to three parts 
with Sugar and Lemon-peel : When it is hall 
cold, add a little Flour, and fix Volks of Eggs; ff 
it in a Sieve, and pour it on the Table-diſh to bake 
like the laſt, without colouring : When half done 
put ſome preſerved Orange-flower upon it, ſo as ! 
appear when it is done. Theſe Orange-flowers 219 
dried and prepared like burnt Almonds : Almond BEA 
after this manner may ſerve to garniſh this Cream | 
They are both called after the ſame name, viz, Proine bruiſed 


Cen 


— — 


4 
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Crime à I Abbeſſe. 
The Lady Abbeſs of a Convent. Nuns Cream. 


poIlL a pint of Cream, with Cinnamon, Coriander- 
ſeed, Lemon-peel, and Sugar; reduce it to three 
farts; mix fix Volks of Eggs with it, and fift it in 
1 Sieve ; then add burnt Orange-flowers, dried pre- 
ed Citron, a few Macaroni-biſcuits bruiſed, and a 
WT bi: of Chocolate pounded ; and finiſh it as the former, 
ktween two flow Fires. ; 


Creme d la Mariee. 
Bride Cream. 


BEAT up ſix Volks of Eggs, and two of the Whites, 

with a ſpoonful of Flour, Lemon- peel chopped 
ery fine, a little Orange- flowers, Chocolate, and Ma- 
caroni as the laſt, half a pint of Cream, and a good 
quantity of Sugar, according to taſte ; boil it on the 
Fire about a quarter of an hour ; then pour it on the 


* Diſh; colour the top with a hot Shovel. 
= | Creme frite. 

*. Fried Cream. 

hor i 


OIL a pint of Cream with Sugar, Lemon-peel, 
Coriander-ſeed, and Cinnamon ; reduce it to half ; 
then mix fix Volks of Eggs beat up, and fift it in a 
dere; bake as all others, only rather more when it is 
v be uſed cold; cut it into ſmall ſquare pieces, or in 


ty 

1 ay other ſhape ; flour them to fry, and ſerve with a 
; f "gar-glaze ; which is done eaſily, by ſtrewing a little 
bake ugar-powder, and applying a hot Shovel. 

an Autre Crime frite. 

rs 21 Another fried Cream. 

nond BEAT up three ſpoonfuls of Flour with fix whole 


Eggs, half a pint of Cream, Macaroni- biſcuits 
Iruiſed, Citron-chips, Orange-flowers, and Sugar ; 
al all together, ſtirring continually : When it J 

boile 
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boiled quit thick, drop it upon a Diſh floured at th 
bottom, about a ſpoonful ſeparately, and flour it ag 
over; let it cool, and fry it as the laſt: You nu 
glaze ſome, and ſerve ſome without glazing, 


Creme de Chocolat. 
Chocolate Cream. | 
| RAIL a quarter of a pound of Chocolate, with th 
half-pints of Cream, and Sugar in proportion; re. 
duce it by boiling to about one pint ; add fix Yolks 
of Eggs beat up, and mix it very well ; bake it be. 
tween two Fires as other Creams, without Border, 


Crime de Caffe. 


Coffee Cream. 


| MI X three cups of good Coffee, with one pint of 
Cream, and Sugar according to taſte ; boil them 
together, and reduce them about one third: Obſerve 
that the Coffee muſt. be done as if it was for drinking 


alone, and ſettled very clear, before you mix i with 
the Cream. Finiſh this as the laſt, 


Creme d Herbages de ce que Pon veut. 
Cream of any kind of Garden Herbs. 


B OIL three half-pints of Cream to one' pint, with 

Sugar ſufficient ;- a few minutes before you' take i 
off the F Fire, put what Herbs you think proper therein, 
juſt long enough. to give it the taſte of whatever it i 
as Tea, Aniſe-ſeed,: Charvil, Taragon, Celery, Parſley, 
&c. &c. add a. ſpoonful of Flour, and fix Yolks 0 
Eggs; mix it well together, fift it in a Sieve upon the 
Table-diſh, and finiſh it as the laſt, - It is called by 
the name of the Herbs or Seeds that are uſed. 


Creme Peloutte, put th 
Peloutte, velveted, ſoft, rich, requiring no addition 


'PHIS is the fame Cream as directed in the ſecond vitho, 
Cream au Chapelet ; it is only ſerved 1 in the 1 


any 
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zn alone, without any Border or gary hing, and 
kept very white in the baking between Aikes-fire, 


Creme Brilge. , 
Burnt Cream. 


BEAT up a ſpoonful-of Flour with fix Yolks of 
Eggs and four of the Whites, Orange-flowers, 
Citron, and Macaroni-drops, all finely chopped, three 
jalf-pints of Cream, and ſome Sugar; boil it about 
half an hour on a flow Fire, ſtirring conſtantly; 
when it is reduced to about one third part, and is 
pretty thick, pour it on the Table-diſh : Make a Ca- 
amel with Sugar and Water; when it is of a fine 
Cinnamon colour, pour it gently round, and over 
part of the Cream : You may alſo brown it with a 
hot Salamander or Shovel, and Keep it a while, like 
the reſt, on a very ſlow heat. | 


Creme de Kermicel, ou de Ris. 
Cream with, Vermicelli, or Riee. 
ROIL ſome Vermicelli or Rice in Milk until it is 
a Marmalade ;, let it. cool, and mix it very well 
vith a pint of Cream, Macaroni - drops, Orange- 
lowers, and. Lemon-peel, all: chopped very fine, with 
Llittle pounded Cinnamon, five whole Eggs well beat 


up, and Sugar-powder according to taſte ;- pour it on 
the Table-diſh ; bake it as uſual, or in a ſoft Oven. 


Creme à la Straſbourg. 
A City in Alfatia, or the Inventor's Name. 
OL a pint. of Cream and Sugar, and reduce it ta 
about half; put the Skin of a. Gizzard chopped 
therein, a moment before you take it off the Fire 5 
put the Diſh on a very ſlow Fire a little while; then 
ift the Cream in it, when it has been a- little while 


between two Fires as uſual; ice it on the ſame Diſh 
without ſtirring it. 


Creme 
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Crime à Ia Dauphin. 7 

| | Dauphin Cream. to 
BEAT up fix Volks of Eggs, and a ſpoonful of E 
Flour, Sugar, Orange- flowers, Citron, Macaroni. | 
drops, and a pint of Cream; boil it about half a ciro! 
hour, ſtirring continually, and add a little Cream, if nd! 
it become too thick in the boiling : When it is almoſt i then 
cold, put the Whites of four Eggs beat up to it, and kr 
pour part of the Cream into the Diſh ; then place put 
ſlices of Spunge-biſcuits, or any other ſorts therein, WM iniſh 
then Cream, and fo on, finiſhing with the Cream; Eggs 
bake it in the Oven, and glaze it, as already directed fugar 
for Cream-glazing. | Bilcy 


Creme au Gratin. 
| Glazed Cream. 


EAT up half a dozen of Eggs, and a ſpoonful of 
' Flour, chopped preſerved Citron, Macaroni, and 
Orange-flowers, Pralintes, and a pint of Cream and 
Sugar; put the. Diſh on a pretty ſmart Fire, and pour 
the Cream into it by little and little, to catch at bot- 
tom without burning; it only requires proper atten- 
tion to make a very palatable Cream: When done, 
glaze the top with a little Sugar, and a hot Shovel or 
Salamander. 


Creme au Caramel. 


Caramel Cream. 


BOL a pint of Cream, with Lemon- peel and Cori 

ander- ſeed; ſtrain it, and make a Caramel, as d. 
rected for Craquante au Caramel; when it is of a goo 
Colour, mix it with the Cream, and give it a bouling; 
then add five or fix Volks of Eggs, beat up with 
ſpoonful of Flour ; boil all together a moment, and 
finiſh it as uſual between two ſlow Fires. 


Cen 
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Crime Meringute, - 


Whites of Eggs frothed, called Meringuee : Alſo a 
Syringe, made on purpoſe to ſquirt a thick Cream 
to fry. | | 

BEAT up fix Yolks of Eggs, with one ſpoonful of 

Flour, preſerved Citron, Orange-flowers, and Ma- 
caroni-drops, all finely chopped, a pint of Cream 
nd Sugar; boil together ſlowly about half an hour; 
then put it on the Table-diſh, and ſmooth it even with 

1 knife; froth up the Whites with a little Sugar, 

put the Froth as it is whipped upon the Cream, and 

finiſh it Sugar-loaf faſhion : It will ſtand fo, if the 

Eggs are well beat up: Strew a little fine Powder- 

ſugar over it, and bake it in a mild Oven, as for 

Bücuits. 


Autre Creme Meringute. 
Another frothed Cream, 
PEAT up the ſame quantity of Eggs with a ſpoon- 


ul : ful of Flour or two; boil half a pint of Cream, 
I with Cinnamon, Coriander-ſeeds, and one Bay-leaf ; 
| he i the Eggs to it, to boil and thicken a moment: It 


muſt be pretty thick, which you may do by adding 
Flour and Sugar, according to diſcretion ; warm ſome 
frying Hog's Lard, and when hot, ſquirt the Cream 
into it to fry of a fine colour. : 


Creme ſouflte. 
Raiſed, or Puff Cream. 


PREPARE a Cream as the firſt Meringnee ; boil it in 
the fame manner; then add fix Volks of Eggs 
beat up, and mix all —_— with a little more 


good Cream; put it upon the able-diſh, and bake it in a 
ling; uddling Oven; it will riſe pretty high; and to keep 
vit l fo, leave it in the Oven till you are ready to ſerve, 
t, ad it will fink if it is ſuffered to cool. 


Creme 
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Creme d la Reine. 

| Queen's Cream. 

OIL a pint of Cream till half reduced, with $1, 
Sugar, and Orange-flower Water: When hal 
cold, mix it with fix Whites of Eggs well beat up 
bake it between two very moderate Fires, and let | 
remain in its natural colour. 


Crime d'Oeufs d Eau. 

Eggs and Water Cream. 
Be. a pint of Water to about half ſlowly, wit g 
Cinnamon, Coriander- ſeeds, Lemon- peel, Orange 7 
flower Water, a ſmall quantity of Sugar, and pre Wo : 
ſerved Citron ; let it cool a while, then mix fix Yolk a x 
of Eggs, and a ſpoonful of Flour, well beat up toge. * 
ther; fift it in a Sieve, and bake it between two floy f r 
Fires; colour it brown, with a little powdered Sugar . 7 
and a hot Salamander, | * 
Creme au Blanc- Mange. vi 
or ho! 


Cream like Blanc Mange. 


POUND a quarter of a-pound of ſweet Almonds, 

and the Breaſt of a roaſted Fowl ; add fix Volks of 
Eggs, a few ſpoonfuls of good Cullis, a little Water 
boiled with Coriander, and a little Sugar; ſtrain it in 
a ſifting Cloth ſeveral times, rubbing with a wooden ain 
Spoon ; bake it as the former, ; 


Creme d Ecreviſſes. | boil 2 
Craw - fiſh Cream. "4 


OIL a pint of Cream and fine Sugar; reduce it Crea 
about half ; pound the Carcaſes of eight or more 
Craw-fiſh, put them to this Cream, with the Skin of W114 ( 
a Fowl's Gizzard, and boil for about a quarter of a: the 
hour; then ſift it as the laſt, and finiſh it after th: epaſ 
ſame manner: You may ſerve it in its natural colou Wt. ot. 
or ĩce It, * 


B 


The PROFESSED Coo. 447 


one Bachigue; or Bucchus, from Bacchanal's Feaſt, 
kept in honour of the God of Wine, as the Re- 

| ceipt ſhows. 
i fin port three half-pints of ſweet Wine for about a 
quarter of an hour with a little Sugar ; when half 
- Up Mold, add to it one dozen Volks of Eggs well beat 
let it * bake it as uſual, and ice it afterwards. 


Crtme à la Bourgogne. | 
Burgundy Cream. . 


OIL a pint of Milk, with a bit of Lemon-peel, 

Orange-flower Water, and a bit of Sugar; boil 
allo a quarter of a pound of Rice in a little Water 
fl it is tender and becomes thick ; then add the Milk 
bit by little and little, until all is boiled quite thick; 
ff it in a Stamine as a Cullis, and mix it well with 
fix or eight Whites of Eggs well beat up ; put it into 
the Table-diſh, and bake it in a mild Oven, or with a 
Brazing-pan Cover: When ready to ſerve, glaze it 
ith a little Sugar ſtrewed over it, and the Salamander 
r hot Shovel, to catch ſlightly upon the Sugar. 


onds, | Creme de Ris au Bouillon. 
— 0! Rice Cream boiled in Broth. 
ater 


ROIL about a quarter of a pound of Rice in Broth, 

until it is boiled very tender and pretty thick, 
adding a couple of bitter Almonds pounded, when 
half boiled, a little Coriander, and ſome good Cullis ; 
boil all together ſome time, then ſtrain it in a Sta- 
mine, and finiſh it as uſual; ſerve hot. — A Rice 
ream 1s alſo made to ſerve cold, with Rice Flour, 
team, Lemon-peel, and Sugar; boil it ſome time, 
lift as the firſt, and finiſh it in the ſame manner as all 
od Cream, Moſt Creams aught to be ſerved cold, 
8 they are commonly eaten at the latter part of the 
| * : If it is ſerved hot, then it is neither one nor 
e Other. 


» it to 
more 
in of 
of an 
x the 
Jlour, 


Cu Creme 


of being garniſhed with Orange-flowers preſerved; » 
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Creme q la Ducheſſe. See Cream d la Sullaue. 

I T is prepared the fame on the firſt part, only glaze 
with whipped Whites of Eggs and Sugar whe 
ready to ſerve, and coloured with a hot Shovel, inſtea 


burnt, like what is called burnt Almonds. znd | 
Creme @ la Nourrice. A 


Nurſe Faſhion, or Nurſe Cream. 


EAT up fix Yolks of Eggs and two Whites, wi 

a ſpoonful of Flour, a pint of Cream, Sugar, Ci 
tron, Orange-flowers, and Macaroni-drops, as befor 
directed; boil theſe together, ſtirring continually 
When it is grown pretty thick, pour it upon the D. 
for Table; fimmer it a good while on a flow Fire 
ſufficient to make it catch a little, and colour the to 
with a hot Shovel. 


Baignets [taliens. 
Fritures, Italian Faſhion, 
B OIL a quarter of a pound of Rice very tender i 
Milk ; when it 1s pretty thick, put a little Sal 
ſome fine Sugar, Orange-flowers preſerved, green cho 
ped Lemon-peel, a handful of Flour, and three who 
Eggs; mix it all very well, and add ſome Currants, d 
a couple of good Apples peeled and cut into ima 
bits; butter a ſheet of Paper, and put this prepar 
tion upon it fingly with ſpoon, each about the bigne 
of a large Nutmeg ; put this ſheet of Paper into hd 
Friture : When the Baignets quit the Paper, take the 
out, and continue frying till they are of a good « 
lour ; drain them upon a Sieve, ſtrew a little Suga! 

powder upon them, and ſerve as hot as poſſible. 


Baignets à P Angloiſe. 
Fritures, Engliſh Faſhion. 


BEAT up fix whole Eggs, with a good handful ol in 
Flour, Salt, fine Sugar, green Lemon-pecl . middl 


J 
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„Orange: flower Water, Macaroni-drops bruiſed, 
and half a pint of good rich Cream; rub the infide 
of 2 Stew-pan with Butter, and boil this preparation 
lowly between two Fires without ſtirring it: When it 
« fimmered thick enough, turn it over upon a Diſh, 
and let it cool to harden it; when you mean to uſe it, 
cut it into ſmall pieces, fry it of a good colour, and 
fniſh as the laſt, | 


Baignets en Surtout. 
Maſked Fritures. 


MAKE a good Cream as directed for Franchipane or 

Marrow; it muſt be pretty thick : When it is 
cold, roll it in ſmall balls, and dip them in a good 
thick Wine Batter to fry ; glaze them with Sugar and 
4 hot Shovel, and ſerve quite hot. 


Baignets d Amandes. 
Almond Fritures. 


OUND half a pound of ſweet Almonds, and fix or 

eight bitter ones, Orange flowers, chopped Lemon- 
peel, Sugar in proportion, a handful of Flour, and 
two or three Whites of Eggs; pound all together 
ſome time, adding a few drops of Water, or more 
Whites of Eggs, to make it of a proper ſuppleneſs to 
roll into little balls; roll them in Flour to fry as 
Force - meat Balls: Strew a little fine Sugar-powder 
upon them when ready to ſerve. 


Baignets ſouffles de Pate. 
Raiſed Paſte Fritures. 


AKE a Paſte as directed in Pate Royale, page 394. 
Mix preſerved Citron, Orange-flowers chopped 
ine, and Macaroni-drops as uſual ; ſpread it upon a 
Diſh, with a little Flour under and over; cut it to 
roll into bullets the bigneſs of a Nutmeg, and fry in a 
middling hot Friture on a flow Fire, as they require a 
G 8 longer 


of Fowl, Orange-flowers, Macatoni-drops, and fin 
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longer time to raife than a lighter compoſition ; ft 
of a good brown colour, drain them as uſual, an 
ſerve quite hot with rafped Sugar over. 


Baignets de Pain d Chanter, 
Wafer Fritures. 
iy UT two pretty large pieces of Wafer, and we! 


them a little to hinder them from breaking; lay 


little Sweet-meat, or a good ready-boiled Cream be“ 

tween two bits, -wet the Borders round to pinch then 22 
together, dip each gently in a pretty thick frying Batter 
and fry as uſual of a good colour, about a dozen fo 

a Difh : Serve with Sugar as the laſt. | 

Baignets de Blanc-mange. P | 

| Blanc - mange Fritures. dip 

M IX a quarter of a pound of Rice-flour, with M Flo. 

| couple of Eggs, ſome fine Sugar, a little Sal: 8 


and a pint of Cream ; fimmer it on a flow fire abou 
an hour, ſtirring it often for fear it ſhould burn at thi 
bottom: When it is quite thick, add pounded Bre 


chopped Citron ; flatten it like a Paſte with Flour, |: 
it cool, and cut it in what ſhape you pleafe to fr; 
Finiſh with raſped Sugar as uſual, or glazed. 

Baignets de Pommes en Pledeſieaux, 

Apple Fritures on Pedeſtals. 

C T ten or twelve good baking Apples in two, 0 
leave them whole if ſmall ones; peel them, an 
take out the Pippins with a Gorer ; marinate the: 
three or four hours in Brandy, Sugar, Orange-flowe 
Water, and Lemon-peel ; drain and flour them to ir 
in à very hot Friture, and glaze them with Sugar aft 
a hot Salamander or Shovel. The Pedeſtals are mad 
with bits of Puff-paſte baked, cut with Puits-d amor 
nioulds ; raiſe them properly upon each other, unter 

mixed 4s you think proper. Fi 
_ 4. Ce 
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Baignets de Pommes en Surpriſe. 
Apple Fritures maſked, &c. &c. 
CUT eight large Apples in two, hollow each picce in 


the infide, and marinate them as the laſt: When 
ready to fry, fill the hollow with Sweet-meet, or Jelly; 


— 


d wel wrap each piece in a thin Paſte, and dip them in a 
lay good Batter to fry of a fine brown Colour; powder 

n be bme with Sugar, and glaze others for variety. 

ö then | 

Jitter Baignets d la Mariez. 


Bride Fritures. 


pEEL and gore the Apples, cut each into four or 

five round ſlices, and marinate them as the former; 
dip them in a good Batter made of Cream, Sugar, 
Flogr, Wine, and Volks of Eggs: Powder with Su- 
gar, or glaze them according to all others. 


abou Baignets de Piches & d Abricots. 
at th a 
Bros | Fritures of Peaches and Apricots. 
d fin HEY are peeled and marinated like the Apples : 
ur, k You may either wrap them in a very thin Paſte, 
) fr and dip in Batter, or only flour them to fry : Serve 
rery hot with raſped Sugar. 
Baignets a la Creme. 
Cream Fritures. 
wo, ( OIL half a pint of Cream, with a little Salt, Su- 
1, ani gar, and the bigneſs of an Egg of Butter ; put as 
ben much Flour to it as the Cream can ſoak ; make it 
ove Þ--fty dry by keeping it on the Fire, then work it 
to M ith 2 couple of Eggs; roll it pretty thick, cut it 
ar i" to lozenges to fry, and glaze them with Sugar. 
* Baignets de Fraiſes. 
inter Strawberry Fritures. 


M 


AKE a Paſte with Flour, a ſpoonful of fine Oils 
chopped Lemon-peel, Whites of Eggs beat up, 
Gg 2 and 


8 


q 
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and white Wine in equal quantities, ſufficient to make 
it pretty ſoft, and juſt fit to drop with a ſpoon ; mix 
ſome large' Strawberries with it, and drop the bigneſs 
of a Nutmeg in the hot Friture for as many as you il ge 
propoſe to make: Be careful to take them out in 


the order they were put in, drain them, and glaze 
them with Sugar. | 


Baignets de Sureau, & de Vigne. 
Elder Flower and Vine Leaf Fritures. 


T HOSE of Elder Flowers are made while they are 

in bloom; and thoſe of Vine Leaves, by breaking M 
off the tops of the ſmall tender ſhoots in little bunchts: 
Both are to be marimated as the Apples on Pedeſtals: a ſr 
When drained, dip them in good thick Batter to fry, perl 


and ſerve with raſped Sugar as moſt uſual. droj 
| C 

Baignets & PEſpagnole. © | be! 

Spaniſh Faſhion, or Orange Fritures. of a 


TAKE one or two preſerved Oranges, which cut into 

as many pieces as you think proper ; make a good 
thick Batter with ſweet Wine, and finiſh theſe as all 
others. The fame may be done with Lemon, Berga- 
motte, or any other Fruit, 


Baignets de Ramequias. 
MAKE a Paſte as directed for Ramequins, page 434, 


flatten it pretty much, and put it to cool upon 2 
pewter Diſh, with a little Flour under and over: When 
vou are ready to fry, cut it into ſmall pieces, roll i 
about the bigneſs of a Nutmeg, and fry of a good 
colour: Serve very hot, with raſped Sugar over. 


eren 

Baignets & la Danphine. rerr 

Dauphin Fritures. papet 

. Sugar 

AKE a Paſte rather ſupple, with an equal quat- Form 


tity of Flour and Sugar, Macaroni-drops bruiſed 


preſerved Orange-flowers, and Lemon-peel, all * 
| pe 
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abe ped very fine; mix it with Whites of Eggs until it is 

mix of the confiſtence required, which is to be juſt hard 

nels Wl enough to bear working with a Rolling-pin ; roll it in 

you WM gets about the thickneſs of a half crown, and let it 

t in ¶ cool to harden ; then cut it into what ſhape and form 

laze Wl vou pleaſe, with moulds of any forts of flowers: Fry 
this as uſual, and glaze with Sugar. 


Baignets q la Fermiere. 
Fritures, the Farmer, or Houſe-wife Faſhion. 


king IX ſome well-drained freſh Cream-cheeſe with 
his: Salt, two ſpoonfuls of Flour, a few Eggs, and 
tals: 2 ſmall quantity of Sugar; when theſe are all pro- 
tn, perly worked together, butter a ſheet of paper, and 
drop it thereon ſeparately ; put the paper with the 
Cream into hot Friture, and when they looſen from 
the paper, take them out, and continue frying briſkly 
of a good colour: Serve with raſped Sugar over, 


Baignets d la Nonnetie. 
Nuns Fritures. ' 


THESE are done with P44 Royale, fee page 394 ; 
© flour it to make it of a proper conſiſtence, cut it 
n what ſhape you pleaſe to fry, and finiſh as. uſual. 


Baignets en Caiſſes. 
Fritures in Paper Caſes, 


AK E the ſame preparation as for thoſe au Blanc- 
mange, all to the Meat part, which is not to be ; 
Prepare one dozen or more of ſmall paper caſes in dif- 
ſerent ſhapes, rub the infide with Butter, and fry in a 
rery hot Friture : When done, take them out of the 
Paper, and glaze that part that was in the paper with 


gar and a Salamander, or dip them in Carameled- 
dugar. N 7 


G g 3 Baggnets 
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Baignets de plufieurs Fagons. = bal 
Different ſorts of Fritures. the 


MIX a freſh Cream Cheeſe with five or fix Egg, 
ſome Salt*and Sugar, a pint of Cream, and Flour 
ſufficient to make it pretty ſubſtantial ; boil it, ſtirring 
continually ; when it is become quite thick, flour your 
Diſh, ſpread it therein, and then ſhake ſome Flour over 
it; let it cool, and cut it to what ſhape you like. Youſ H 
may alſo mix Almonds, Citrons, Orange-flowers, Pi. 
ftachio-nuts, or any thing elſe therein, and whaterer _ 
of theſe you mix with it, gives the name. 
, Baignets Mignons are made of a Creme Veloulte, baked | | 
pretty hard, cut in pieces, rolled in Flour, and fried; ** 
glaze them with Sugar, and a hot Shovel. 


Rimes a la Minime. 
Toaſts, after an order of Friars fo called, 
CUT pretty large pieces of Bread Crumb, and fry 
them in Oil ; put them into the Table Diſh, when 
q properly drained ; mix chopped Parſley, Shallots, Ca. 
i pers, Pepper, and a pounded Anchovy, with ſome 
good Oil; pour this over the Toaſt, and garniſn round 
with Fillets of Anchovies ſoaked. 


Rities à la Genoiſe. 
Genoeſe Toaſts. row, 
ARD a French Roll with half Ham and half A vith 
chovies ; cut it into Toaſts, and add a thin ſlice oF Toaf 
Bacon to each; dip them in a good thick Batter, mad {moo 
moſtly with Eggs, fry flowly, and drain them ve Eggs 
well with a linen cloth; ſerve a Ravigotte Sauce unde: i cle: 


| Rötie a Pinfante, 
Spanith Toaſt ; from Infanta, Spaniſh Princeſs. 


MAKE the fame Preparation as directed for C. MI 
la Moille, Page 420; make an Almond -paſte, 


bake 


which you prepare as a Toaſt; raiſe a little Border i Farll 
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bake them; and when cold, pour ſome of this Cream 
therein, as high as the Borders ; bruſh it over with 
Whites of Eggs, beat up with Sugar ; and colour them 
with a hot Shovel. | 


Rities au Mortter. . 
Pounded Toaſts. 


FAVE a bit of rich Paſte, which put into a Mortar, 
with a Veal Kidney roaſted, a little of the Fat, 
Salt and Sugar, two or three bitter Almond Biſcuits, 
or the Almonds alone, Orange-flowers, Lemon-pec} 
and a little preſerved Citron ; pound all theſe together, 
and add four Whites of Eggs, beat up, to bind them; 
put this upon Bread Crumb, cut as Toaſts, and bake 
in the Oven. g | 
Ritie de Bretagne. 
Britanny Toaſt. 
HOP all forts of Sallading Herbs, and mix them 


with Salt, Pepper, Butter, and a Lemon Squeeze ; 
ſerve this u pon toaſted Bread, ME ie 


Roties de Foies gras. 
Fat Liver Toaſts. 
MAKE a Farce, finely chopped, with Bread ſoaked 


in Cream, Truffles, one or two fat Livers, Mar- 
row, Parſley, Shallots, Pepper and Salt, all well mixed 
with Eggs; ſpread it upon pieces of Bread cut into 
Toaſts, , and Farce, * of an equal thickneſs ; 
ſmooth them over with a Knife dipped in Volks of 
Eggs; ſtrew Bread Crumbs over, and fry them: Serve 
a clear Sauce under, 


Rities de Ropnons de Veau. 
Veal Kidney Toaſts. 
INCE a roaded Kidney, with half of its Fat; ſea- 


ſon it with Pepper and Salt, chopped Shallots, 
Parſley, and a little green Sweet Bafil ; mix it together 


6 g4 with 


Ham out, and fry the Bread in the Fat; you may add 
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with Volks of Eggs, and lay it upon pieces of Bread 
as the former, or cut the Bread in what ſhape you 
think proper; finiſh them with Bread Crumbs; pu 
them into a Baking-diſh, upon thin ſlices of Lard, to T! 
bake in the Oven; when done, drain the Fat off, and 

wipe the Bread with a Linen Cloth; ſerve with a little than 


Gravy under. znd 
Rgties au Jambon. Wit vc 
Ham Toaſts. . 


UT as many thin flices of Ham as you propoſe N up; 
malt ing Toaſts; (it muſt be ſoaked ſome time, ex- ure, 
cept it ſhould be quite freſh ;) ſoak the flices of Ham, ¶ unde 
in a Stewpan, over a flow Fire ; turn them once or 
twice, (they require but a ſhort time to do ;) take the 


a little Butter; put them on the Table-diſh, and the 
flices of Ham upon them; keep them warm: add to a 
little Cullis, in the ſame Pan, a little Vinegar, and Pep. 
per; boil it a moment, ſtirring with a Spoon: Serre 
this Sauce upon the Toaſts.—You may make the ſame 
with. freſh Bacon, alſo pickled Pork, which is to be 
dipped in Batter, and fried: Serve upon fried Bread, 
with a little Sauce under, | 


Rgties de Foies de Raies, & autres, 
Toaſts of Scate Livers, and others. Eggs, 


MINCE the Livers of any ſorts of Fiſh, alſo Par- 

ſley, Shallots, Capers, Pepper and Salt; fimmer 
it on the Fire ſome time, with a good bit of Butter, 
then let it cool ; fry ſome Bread in Butter, cut into dit- 
ferent ſhapes, and lay this Preparation upon it, and 
croſs-bar it over with fillets of Anchovies ; baſte with 
melted Butter, and Bread Crumbs, bake in a mild Oven 
about half an hour on a Baking-plate, and ſerve with 
a little melted Butter, and a good Lemon Squceze. 


Rites 


froth u 
over ; | 


Poux 

Beef 
and the 
pieces 0 


de or 
e the 
add 
{ the 


o 2 


derve 
ſame 
o be 


Par- 
mer 
tter, 
dit. 
and 
with 
wen 
vith 


(185 


457 


_ The PRroFesSED Conk; 


Rities d P Allemande, 
German Toaſts. 


THE remainder of a Ragout of Salpicon will do for 
this as well as to make a freſh one ; chop it finer 
than for a Ragout, and mix a little chopped Parſley 
and Shallots with it, and two Volks of Eggs; reduce 
it rery thick on the Fire; when it is cold, put it upon 


toaſted Bread cut to what form you pleaſe ; ſtick bits 


of hard Yolks in it, and rub it over with raw ones beat 
up; garniſh with Bread Crumbs ; fry in a very hot Fri- 
ture, or bake in the Oven : Serve a little Cullis Sauce 
under, with a good Lemon Squeeze. See Salpicon Sauce. 


Rities de Ligumes. 
Toaſts of Garden Greens, &c. 
AKE a Ragout of Spinach, or any other ; ſeaſon 
it as if for the Table, without Toaſt ; when it 1s 
cold, mix it with a few Yolks of Eggs, finiſh after - 
the fame manner, with Eggs and Bread Crumbs, and 
fry ar bake it. 
Rities en Roc hers. 
Rock, to look like Biſcuits ſo called. 
AKE a Cream as directed for Franchipane, Page 
419. When it is cold, mix it with four Volks of 
Eggs, and beat the Whites to a froth; ſpread the 
Cream upon | cnn of fried Bread, cut in different 
ſhapes ; mix ſome Sugar with the Whites, put the 
froth upon it indifferently, and a little raſped Sugar 
ver; bake in a ſoft Oven; ſerve dry, hot or cold. 


Roties ſoufſites. 
Puffed or raiſed Toaſts. 


POUND the Breaſt of a roaſted Fowl, with ſome 
Beef Marrow, Parmeſan Cheeſe, five Yolks of Eggs, 


ind the Whites whipped to a froth ; Prepare it upon 


ces of Bread cut like Toaſts, and fry them in Butter ; 
rub 
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rub them over with Whites of Eggs; and garniſh with 
Bread Crumbs and Parmeſan Cheeſe mixed; bake in 
the Oven, and ſerve a good reliſhing Cullis Sauce uy 
der. —You may make a Toaſt with Truffles, Mum 
rooms or any thing elſe in the ſame manner, 


Pommes en Farbalat. 
Apples feſtooned. 


EEL ſome Golden Pippins, or any other good flen{ 
ing Apples, gore them whole, and ſtew them ti 
three parts with Sugar, and a little Water; make the 
Syrup pretty rich, to clog to the Apples, and wrap the 
round with a thin Paſte, cut with a Paſte-cutter, (whic 
are moſtly ſcolloped) and make Knots or Flowers wit 
the fame Paſte, to put on the top of the Apples; nf 
ſome Sugar over, and bake a moment in the Oven, Goren, 


Pommes en Colimagon. 
Apples in the ſhape of Snails. 


MAKE a Marmalade of Apples, as directed for Ta 

of the ſame; make a thin Paſte, in which pu hilt, £ 
ſome of this Marmalade, and form it in the ſhape c 
Snails, or any thing elſe ; bruſh them over with Wig - 
of Eggs frothed with Sugar, and give them a goo he 
colour in the Oven. — Although theſe are direct 
Apple Puffs, yet as variety of ſhapes for the fan 
thing are agreeable, according to the form you gf, 
them, ſo they muſt be named. 


Pommes en Surpriſe, ume b 
Maſked Apples. 


PREPARE the Apples as directed for Farbalat, onl 
make a larger gore in the middle; let them c00 
to fill with what ſort of Sweet-meats you pleaſe; t 
them in thin Paſte, and garniſh with ſmall Flowers, Oi 
any thing elſe cut according to fancy; raſp ſome Sig din 
over, and bake them in a ſoft Oven. 4 
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Pommes Farcies. 


Stuffed Apples. 


GORE them as the laſt, and fill them with a good 
Franchipane Cream; bruſh the outſide with Whites 

of Eggs, to make as much Sugar Powder ſtick thereto 

i pollible, and bake them in a mild Oven, upon the 
Diſh you intend for Table: Serve either hot or cold. 


_ Pommes Glactes. 

e the Apples in Jelly, or glazcd. | 
the PEEL them, and leave the Tails ; gore at the oppo- 
hie fite fide, * — through, and boil them with half 
WIS: pint of red Wine, ſome Sugar, and a ſpoonful of 


Brandy, ; (obſerve that this is calculated for about a 
(zen, and ſo in.proportion,) ſimmer them ſtowly, that 
hey may not break; when almoſt done enough, take 
dem out, reduce the Syrup to a Caramel, and put in 
the Apples rubbing them all over with it; or you may 
mp them in a thin Paſte, and finiſh as directed for Far- 
wat, glazed with a white Glaze, as directed in Coguant. 


aPe 0 g 
Pai Pommes au Chocolat, Pommes à la Creme of any Sorts, are 
ooouiked after the ſame Manner, either glazed or not. 
rect! 


Pommes au Gratin d la Creme; when boiled as the laſt, 
put ſome prepared Cream into the Table-diſh, on a 
oy Fire, to catch @ little at Bottom; the Apples 
pon it, and more Cream over; keep the Diſh ſome 
ume between two Fires. 


Pain de Fambon à la Mayence, 
Ham Roll, or cold Loaf. 


CUT thin ſlices of ready-boiled or roaſted Weſtpha- 
la Ham; make a little Farce with ſome of the 
Fat and chopped ſweet Herbs ; have ſuch kind of 
Falle as is made for French Rolls, beat a bit of it 
a vith the band, according to the bigneſs required, 
put 


— —œ— —ę—— — — - 


it; you may likewiſe ſerve Aſparagus, Peaſe, or ſtewe 
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put ſome of the Farce upon a few ſlices of Ham, the 
the Paſt, and continue this two or three times over, finif 
ing with the Paſte, which you form as a ſmall Loaf th, 
nothing elſe may appear; bake it upon a Baking-plai 
in à middling Oven: Serve cold. — Theſe kinds 9 
Loaves are moſtly uſed on a journey, as being yer 
convenient to carry about. | | 


Pain en Surpriſe. 
Maſked Loaf. 

TAKE a French Roll well cruſted, and take out al 
the Crumbs ; dry the Cruſt in the Oven, glaze i 
all over with white Glaze, and put it again a momen 
into the Oven to dry; when it is cold, fill it wit 
Blanc-mange; and when pretty thick, put it on thi 
Table-diſh in a cool place, or upon Salt, or Ice, ti 
the Blanc-mange is quite firm: This is done either wit 
one large Roll, or three or four ſmall ones. 


Pain de Morilles & de Champignons. 
' Morel, or Muſhroom Loaf. 


COT a lice of Bread round the Loaf about an ind 

thick ; fink it about half, leaving a pretty thic 
border; pare it properly in ſcollop, or in any othe 
ſhape, to give it a handſome look ; fry it in Butte 
and ſerve a good Ragout of Muſhrooms or Morels 1 


Spinach in the ſame manner : The two firſt are al 
ſerved upon a flat Toaſt, or fried Bread, or halt 
Roll dried in the Oven, and put into the middle « 
the Diſh.—Some Bakers in London make little hollo 
Rolls fit for the purpoſe, which they call Oyſter Roll 
as being often uſed to ſerve Oyſter Ragout in. 


| Pain a FEſpagnole. 
Spaniſh Loaf, from being dipped in Spaniſh Wine. 
T4 KF out all the Crumbs of five or fix ſmall Roll 


fill them with a ready-prepared Cream, and = 
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je holes with the bits cut off to make them appear 


«if whole; ſoak them in ſweet Spaniſh Wine a little 
ile, then flour them to fry and glaze. 


Pain d la Crime. 
Cream Loaf. 


AKE the Crumb out of a good large round Roll 

raſped, and ſoak the Cruſt a little while in Milk, 
war, and Lemon; then drain and fill it with Fran- 
have Cream, and ſtop it up as the laſt ; put a little 
ram into the bottom of the Table-diſh, the Roll 
yon it, and pretty thick of Cream all over, with 
war Powder; bake it in a pretty hot Oven to give 
{2 fine brown Colour. 


Pain & la Ducheſſe. 
Ducheſs Loaf. 


J)0UND half a pound of ſweet Almonds ſcalded, 
half a quarter of a pound of Piſtachio-nuts, as much 
ied preſerved Citron Chips, and half a pound of 
gar: When all is finely pounded together, mix it 
uh fix Eggs, or more if required; beat up the 
Vhites ; butter the Diſh you intend for Table, and 
ut this compoſition upon it in the form of a ſmall 
Lof; bake it in a mild Oven, glaze it white, or rub 
over with Whites of Eggs, and garniſh it with 
dours, or Nonpareils. 


Macaroni. 
An Italian Paſte. 


HE French Author names in what ſtreet the beſt 
is fold in Paris; but I ſhall not take upon me 
be fo affirmative for London; it is however neceſ- 
to obſerve, that it is very apt to be muſty, which 
rery eaſily found out by ſmelling, and ſo of all 
alan Raſte in general: It is to be boiled in good 
"oth; when it is very tender and thick, mix ſome 
Parmeſan 
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Parmeſan Cheeſe with it, or 'Gruyere, put A who 1 
Table-diſh, and colour it in the Oven, o wi oh 
Salamander, 7 | pretty 
Fondues en Caiſſes. 1 
Melted Cheeſe in Paper Caſes. 3 


FOR one dozen of little Paper- caſes of about an h ipon 


* 


ſquare, melt or toaſt a quarter of a pound of Sind tt 
Cheeſe, half as much Parmeſan, ſome good Crea car 
Cheeſe in proportion, to anſwer to the French Hua vith! 
ae Brie; then mix it in a Mortar with four or f Liaiſo 
Eggs one after another, fill the Caſes with it, : 

bake a moment in a ſoft Oven that is hot enough t 

give them a good gold colour. 

Here, in the original, follows a Ponding a Þ Anglo 80A 
but as I find that a kitchen-maid of fix weeks p, Ste 
tice can make a better, L ſhall take no further noi Ham; 
of it. ſweet 
: 'Gaufres d la Flamande, plaſs o 

Flemiſh Wafers. (or nc 


UANTITY for one dozen, according to the FI Veet. 

& miſh Wafer-irons : Mix a pound of Flour wi . > 
a pint of Cream, a little Yeaſt, a little Salt, and a 
pound of melted Butter; keep it in a warm pla 55. 
about half an hour or more; if it is not lich 1 I 
enough to pour eaſy with a large Spoon, add mo kk ; 
Cream; warm the Iron, rub it with Butter tied in . 
Cloth, or a bit of freſh Bacon, and pour a ſpoonk 10 T5 
of this Batter on it; bake them of a good broun d « 
lour, turning the Iron once or twice: Serve hot, Thi 


are alſo ſerved in hot Cream. 


 Laitances de Carpes d la HoYandoiſe. 
Carps Roes Dutch Faſhion. Bor 
BOL a dozen of ſmall white Onions ſcalded in he 


" a pint of white Wine, a faggot of ſweet Herbs, Bic... | 
good bit of Butter, Pepper and Salt: When th; Flo 


to the 


and po 


parts done, put ſcalded Carps Roes into it, and fin 
([ 
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the boiling ; (they require no longer than time enough 
to finiſh the Onions very tender) reduce the Sauce 
retty thick; put the Roes into the middle of the 
Diſh, and the Onions round : Mix a little Spinach- 
ice with the Sauce, to give it a pale green colour, or 
a ſtrong green if you think proper: Serve the Sauce 
upon the Onions only, or in the bottom of the Diſh, 
and the reſt upon it; garniſh it round with fried Bread. 
Carps Roes are alſo drefſed as a Chicken Fricaſſee, 
with Muſhrooms, a little chopped Parſley, and white 
Liaiſon Sauce. | 
Laitances de Carpes d la Bellevite. 
Carp Roes, agreeable, well-looking. 
CCALD the Roes in warm Water, and prepare a 
Stew-pan with thin flices of Lard, and one ſlice of 
Ham; upon this a ſcalded Sweet-bread, a faggot of 
ſueet Herbs, Onions cut into hoops pretty thick, a 
glaſs of white Wine, whole Pepper, and a little Salt; 
(or none if the Ham is not very freſh) when the 
Sweet-bread is almoſt brazed enough, put the Roes to 


e Fl i, a little Broth, and about two dozen of Craw-fifh 
* Tails picked; ſimmer together about ar quarter of an 
bour ; then put the Sweet-bread into the middle of the 


Diſh, with two or three of the Omon-rings upon it, 

which you baſte with Whites of Eggs to make them 

ſick the better; fill them with Craw-fiſh ſpawn boiled 

moment in a good Cullis, and the Roes and Crew- 

i Tails round ſeparately ; add ſome good rich Cullis 

D the Sauce, make it pretty thick, fift it in a Sieve, 
nd pour it upon the Roes only. 


' » Laitances de Carpes q P Angloiſe, 
Carp Roes Engliſh Faſhion. 


BOIL ſcalded Roes about a quarter of an hour in 
ſome good Jelly Broth, ſeaſoned with Pepper and 
alt: When ready to ſerve, add a bit of Butter rolled 
| fn n Flour, ſummer it a moment without boiling, add a 
F Lemon 


£ 
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Lemon Squzeze, and let the Sauce be of a middlinM:r 
confiſtence, neither very thick, nor clear and thin, Wh: 

A la Bechamet, done with Bechamel Sauce; ſcald then plac 
firſt, and fimmer them a while in it. the 


Laitances de Carpes frites. Cul! 


Carps Roes fried. 


CALD them as uſual; and when they are ye 
drained, marinate about an hour with Lemod 
Juice and a little Salt; drain and flour them to fry i | 
a very hot Friture to give them a good brown colour MCC 
Drain upon a Sieve, or with a Cloth; ſqueeze x 
Orange over, and garniſh with fried Parſley. 


Timbals d' Anchois. 
| Anchovies in Moulds. 


UB the inſide of the moulds with a little Butte 
and garniſh them all over with fillets of Anchoy 
ſoaked, intermix them handſomely with fillets of Brea 
of Fowl roaſted, fill them with light well-ſeaſone ACC 
Farce, and bake in the Oven ; turn them over in th 
Diſh, and ſerve a little Cullis Sauce under, ufficie 


Anchois au Baſilic. * 
Anchovies with Baſil. u. p. 
WAS H them very clean, and ſplit each in tu ding 

take the bone out, and ſoak them about an ho ur. Ep 
in a little white Wine, with a few Leaves of ſwell 


I 1t c. 
Bafil; then drain, and dip them in Batter made nough 


| ende 
lippe 
De PI ( 


Eggs and Wine ; ſtrew Bread Crumbs over, and fry [to t. 
moment: Serve with fried Parſley,—When ſoaked Wi it o. 


this manner, they are alſo wrapped in thin Pall 


rough 
giving what form you pleaſe when tried, 


bo, anc 


is col 
Anchois au Parmeſan. * 
Anchovies with Parmeſan Cheeſe. ime ma 


SOAK the Anchovies very well, each _ ſplit ine 0 


ame mi 
nel 


four fillets; fry ſome Bread cut in the 
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der, and put a little Cullis in the Table-diſh, with 
chopped Parſley, Shallots, and raſped Parmeſan ; 
ace the bits of fried Bread thereon with taſte, then 
he Anchovies upon the Bread; pour a few drops of 
Cullis over, and add a Lemon Squeeze; cover it over 
with Bread Crumbs and Parmeſan, and give it a good 
colour in the Oven. | 


Oreilles de Lievres & de Lapins de pluſieurs fagons. 


el 
fy p Hares and Rabbits Ears, to different Sauces. 
our MCCALD them well as thoſe of Lambs, and braze 


them tender in a light Braze, with a glaſs of Wine 
and one or two ſlices of Lemon: When they are very 
tender, put them to what Sauce you pleaſe; or fry, 
lipped in a good thick Batter. The Sauce ought to 
e pretty reliſhing. 


Gelee de Viande. 
Meat Jelly. 

1 CCORDING to the quantity wanted, uſe Knuckle 

of Veal, a Cock Fowl, or half a one, and Water 
ficient ; ſcim it very well, and boil it until the Meat 
quite done; fift it in a Steve, and ſkim th. Fat clean 
7; let it reſt to ſettle; then pour the clear into a 
tew-pan, and boil it with Lemon-peel and Juice ac- 
vding to diſcretion, a little Salt and Sugar, three or 
dur Eggs, the Whites beat up and the Shells pounded; 
lr it continually until it grows clear, and is reduced 
tough to turn to Jelly; dip a Napkin in warm Wa- 
er to take out any ſmell it might have; ſtrain it, and 
eit on a Jelly-ſtand ; ſtrain the Jelly ſeveral times 
rough, keeping it in a warm place while it is ftrain- 
9, — pour it into the moulds or glaſſes before 
is cold, 
Pied de Veau, Calves-feet Jelly, is made after the 
mc manner, mixing what quality and quantity of 
ye you pleaſe therewith. 


H h Gelee 
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Gilie de Blanc-mangt. 


MAKE a Meat Jelly as the former, as far as mixing 


the „which muſt here be omitted; wher 
you think it is reduced enough for a Jelly, add fon; 
pounded ſweet Almonds mixed with Cream, and ftrair 
through a Napkin ſeveral times like a Cullis, while! 
is warm, rubbing it hard with a ſpoon in ſifting to mak 
it taſte of the Almonds ; pour it into what mould vou 
pleaſe to cool upon Salt or Ice: It ſhould not be tod. 
ſubſtantial, yet it ought to be very white. — Blue 
mange is alſo made with Almond-milk, Cream, anc 
Ifinglaſs, to make it form to a Jelly: The Iſinglaſ 
ſhould be uſed with moderation, as it is apt to gin 
a bad taſte to whatever it is uſed with. 


Continuation de Petits Plats Entremets. 
Small Laſt-courſe Diſhes continued. 


Huitres grillees. 
Broiled Oyſters. 


MET a kale Butter with chopped Parſley, Sha 
lots, a little Powder of Baſil, and coarſe Pepper 
put a little of this into each Oyſter, roll it in Brea 
Crumbs, and broil quickly; (they may be broile 
ſingly, or in their ſhells with this Seaſoning) colo 
the top with a hot Salamander.—They are allo broile 
with Bread Crumbs mixed with Volks of Eggs, 
little Pepper and Butter, and done in the Shells. 


Huitres frites. 
Fried Oyſters. 


MARINAT E ſome large Oyſters with Vinegat 
chopped ſweet Herbs, and Pepper ; drain thet 
to dip in a thick Batter to fry: Serve with fri 


Parſley. lun 


N 
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mir the Volks with the Cream, keeping it upon the 
Fire without boiling, only long enough to give it con- 
ſſtence, as is done to a Liaiſon for a Fricaſſee; fift it 
n a Sieve and ferve upon the Whites. 


Oeufs d la Dauphine. 
Eggs the Dauphin's Faſhion. 


| polL a pint of Cream, with a quarter of a pound 
of Sugar, a little raſped Lemon- peel, and a bit of 

Cinnamon ; fift it when you find that the Cinnamon 
prevails enough, and put it to boil again; boil five or 
fix ſpoonfuls of Whites of Eggs as the laſt, and drain 
them the ſame : When the Cream is half cold, beat 
up fix or eight Yolks with it, pour it on the Table- 
diſh, and bake it between two ſlow Fires; froth up 
the remainder of the Whites, which you put upon 
the Cream, raiſed in the middle; powder it with Su- 
gar, and keep it a little while under a Brazing-pan 
Cover, or in a mild Oven: When ready to ſerve, put 
de Snow- balls round it, and garniſh with Nonpareils 
$ you ſhall think proper. | 


Oeufs an Caf. 
Coffee Eggs, or with Coffee. 


AK E ſome good ſtrong Coffee, let it reſt to clear 

as uſual, and ſweeten it with Sugar according to 
iſcretion ; beat up fix Volks of Eggs, with about 
four cups of Coffee, and fift it ; pour this into little 
noulds in the form of Eggs, or of oi other, (do not 
il them quite) and bake in a mild Oven, or a Dutch 
one, or with a Brazing-pan Cover between two Fires. 
They are made after this manner, in the ſhape of any 
Fruits or Birds, if you have proper moulds, either 
« copper or china, &c. &c. 


* 


4 
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Oeufs d P Eau au Caramel. 
Eggs with Water Caramel. 
ROI a quarter of a pound of Sugar with a plaſs of 


Water, -until it is come to a pretty brown colour; 
then add a pint of Water, and boil about half an 
hour, adding ſome Cinnamon, Coriander, and Lemon. 
2 When this is half cold, beat up ſix Volks of 

ggs therein, ſift it in a Sieve, and pour it on the 

Diſh you intend for table, or in Moulds or Cups 2 

the laſt, and bake in the ſame manner as au Bait. 
Marie. | | 

- - . Oenfs brouilles à la Provengale. cuſt 

Maſked Eggs, Provencel Faſhion. Vim 


DONE with pounded Anchovies, mixed, with be 
ſpoonful of Cullis, and half as much of the 0 
Whites as Volks of Eggs; maſh on the Fire to three 
arts; then put them on the Diſh, and a little raſpedſ H. 
3 over; bake a moment in the Oven. 


| Oeufs 4 la Bagnolet. This is the common poached Wi with 
Eggs, ſerved with a YViniagret/z, viz. ſharpiſh Sauce, ¶ it wi 
and mincea 1cody-boiled Ham ſtrewed upon the Eggs. Wl : lo 


| Oeufs a la Robert, done with Onions fried in Butter, ney | 
and ſerved with Muſtard, as a Sauce Robert. the | 


Oeufs d la Mouillette, boiled in the Shells, or pre. 
pared after this manner to ſerve in the Shells : Break 
them at one End, and only àuſe the Volks, which 
beat up a ſmall time, with 4 lictle Cream, Salt and 
Pepper, if agreeable ; put it back into the Shells to 
ſerve hot, either in Stands, or a Paſte with holes, 
prepared for that purpoſe : Serve with bits of Bread 
fried in Butter. They are called the Mowillette, vu 
to wet, or dip in. | 


Oe! roun 
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Oeufs au Gratin au Parmeſan, 
Eggs with Parmeſan Cheeſe, &c. 


MAKE a little Farce of what you think proper, 

with Cullis and Butter; put it into the bottom of 
the Diſh on a ſlow Fire; break the Eggs upon it as 
ſor poaching, ſtrew raſped Parmeſan Cheeſe over, and 
gre them colour with a hot Shovel; the Volks muſt 
E remain as tender as poached Eggs,—They are alſo 
done au Gratin, (viz. catching) upon a filver Diſh, 
without any Farce under, only a little Butter, Pepper 
and Salt, and coloured after the ſame manner, — It is 
cuſtomary enough to pour a little burnt Butter and 
Vinegar upon them when done without Cheeſe, either 
whole or beat up. 


Oeufs au Previt, as Sheriff, or Judge-advocate, &c. 


HE a little Salpican Farce or Ragout ready pre- 

pared, made with pickled Pork, Muſhrooms, 
Onions, and proper Seaſoning; rub the Table: diſn 
with ſome freſh Hog's Lard, and break the Eggs upon 
it whole as the laſt, adding Pepper and Salt; bake oi. 
2 flow Fire, and pour a little melted I 5:4=-97er, as 
they are doing: When done pretty hard, pout- the 
Fat out of the Diſh, add a good Lemon Squeeze upon 
the Eggs, and then the Ragout, to hide them, 


Oe d PEmuie. 
Stewed Eggs. 


BREAK the Eggs in hot Friture, as is done in hot 

Water for poaching, turn them about with a Skim- 
mer to make them round, and fry of a fine brown 
colour ; have ſome Carp-roes and Onions ſtewed to- 
gether, and properly ſeaſoned ; put the Eggs into the 
middle of the Diſh, and the Ragout round, pouring 


the Sauce equally upon the Eggs ; garniſh the Diſh 
round with fried Bread. gl 


Ii The 
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turn them about with a Skimmer, and leave them a 


drain upon a Cloth: Serve upon any fort of ſtewed 
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The Eggs being fried ſo, are alſo ſerved with fie 
Bacon, fried Parſley, and a ſharp Sauce under; aud ed., 
are then called Oeufs au Lard, viz. Bacon and Egg: or 
The fame, if done in a Frying-pan, with a bit i © 
Butter under-each Egg, as is common every where, 


Oenfs & la Cogue, in the Shells. See Oenfs & la Mouil 
lette, You allo make ſham Eggs, by filling the Shell; 


with any forts of Cream ready prepared. T 
| | i 
Des Oeufs frits, & des Oeufs poches, a ce que — 
| Pon vert. wh 
Of fried and poached Eggs, to any Sauce - 
or Ragout. _ 
EGGS for poaching ought to be very freſh, or they 
vill never look well; put ſome Vinegar and a lit- 


tle Salt into the Water, and break the Eggs into it 
while it boils hard; boil the Eggs but a moment, 


little while in the Water after it is taken off the Fire, 
and. cover the Pan; pare them properly as you take 
them dur; Up them again in the hot Water, and 


Greens; (Sorrel or Spinach are the moſt in uſe, but 
may be done with Endive, or any kind of Lettuces); 
they are alſo ſerved upon a Ragout of Minced-meat 
of any fort, or with a little Cullis Sauce and a little 
Vinegar, or a Lemon Squeeze, —Fried Eggs are uſed 
to the ſame purpoſe, either fried round in Hog's Lan 
Friture, or with Butter in a Frying-pan. 


Oeufs à la Tripe a la Creme. þ 

s Fricaſſee of Eggs. a1 
PUT a ood bit of Butter into a Stew-pan, with ba 
chopped Parſley, Shallots, Muſhrooms, Peppet a. 


and Salt : When the Seaſoning is done enough, put 


Cream 
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Cream to it according to the quantity of Eggs intend- 
ed, which are firſt hard boiled, and each cut into fix 
or eight fillets ; put the Eggs to it, with a little Flour 
to thicken the Sauce, which ought to be very ſhort. . 


Oeufs en Fillets, à la Moutarde. 
Eggs in Fillets, with Muſtard, 
THE firſt preparation is done with Onions inſtead of 
ſweet Herbs, and Onion Gravy inſtead of Cream, 


with a glaſs of white Wine, Pepper and Salt, and 
then finiſhed as the laſt; add Muſtard ſufficiently 


when ready to ſerve. — This is alſo done by cutting an 


Omelet into fillets, as is commonly done with Pigs 
Ears, and putting it into the Sauce juſt long enough to 
warm without boiling. - *» | 


Oeufs d la Tripe aux petits Pois. Eggs with ſtewed 
Peaſe. 2 


Oeufs d la Tripe PER 6 Eggs with ſtewed 


Cucumbers. 
Oeufs farcis aux Concombres, 
Eggs ſtuffed with a Cucumber Ragout. 

CUT the hard Eggs in two, without breaking the 

Whites; pound the Volks with Bread Crumbs 
ſoaked in Cream, a little Butter, chopped Parſley, 
Shallots, Muſhrooms, Pepper and Salt ; mix it well 
with raw Yolk, fill the Whites with it, ſniooth them 
with a knife dipped in Yolks, and ftrew Bread Crumbs 
over, with a few drops of melted Butter; bake in the 
Oven juſt long enough to give them a good colour, 
nd ferve upon ſtewed Cucumbers. | 

Hard Eggs are mixed with any kind of Pickles or 
Preſerves, .as Girkins, ſmall ; Melons, Peaches, Nec- 
urines, &c. Cut the Fruit in the ſame manner as the 
Eggs, and ſcald them a little while in hot Water to 
ake out the ſtrength of the Vinegar and Salt. 


1i 2 | Oeufs 
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Oeufs d la Farce. 
Hard boiled Eggs. hall 


& & HI. Eggs are each cut into four to garniſh ſtewed i bo! 

Greens, as is done with poached Eggs. This ; Cul 
commonly called a Farce, from being done with as little 
Sauce as poſſible, 


Oeufs au Miroir. Eggs as clear as a Looking-giaf, T 
— This has been explained in Oerfs au Gratin, in the 
laſt direction of that Article. for 


Ocufs au Beurre noir. Eggs fried in burnt Butter,— 
The Butter muſt be prepared before the Eggs are 
broken into it, and the tops coloured with a hot 
Shovel; a little Vinegar ſhould be added to the Butter 
for Saucc. $1 


Oeufs @ la Ducheſſe. Eggs the Ducheſs's Faſhion vm. 
Boil ſome Cream and Sugar, with a few drops of Bice 
Orange-flower Water, and a bit of Lemon-pecl ;M ful | 
poach the Eggs in it, and reduce the Cream for Sauce one 


to ſerve upon them. fix « 
Oeufs au Lait. | Pep] 


BEAT up a ſpoonful of Flour, with three whole e 

Eggs (both Volks and Whites), a little Salt and... 
Sugar, raſped Lemon-peel, Orange-flower Water, and wh 
a little Milk; put the Table-diſh upon a moderate 


Stove, rub the bottom with Butter, and pour the pre- 9 
paration thereon when it is pretty hot; leave it on the 
Fire a few minutes, and colour the top with a hot 

Shovel. | 801 

Oeufs à la Flamande. bi 

Eggs the Flemiſh Faſhion. = 

BRAZE ſome Cabbage lettuces, being tied, and u 4 

ſeaſoned: When done, drain, and put them whole wget 

on the Diſh ſeparately; cut Eggs into two, and * =-. 


[mall 
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half upon each Lettuce; the Volks ſhould not be 
wed BY boiled very hard, but juſt like Marrow: Serve a little 
« i MY Cullis and Butter Sauce upon them. 
little Oeiſs a la Payſanne, 85 
Eggs the Country Faſhion. 
laſs, THE Eggs muſt be boiled neither hard nor ſoft, 


1 the and then ſpread upon Bread,—It is as common 
for the poor people in Flanders to give this to their 
children, as it is to give them Bread and Butter in 

er agland. 

Sa Oeufs d la Mode. 

hot A-la-Mode Eggs. 

utter 


CIMMER a handful of Bread Crumbs in good fat 

Broth, and when it is quite thick, and no liquid 
remains, take it off the Fire; chop a good flice of 
Bacon, ready- boiled, to mix with it, and add a ſpoon- 
ful of à la Mode Beef Sauce not too high ſeaſoned, 
me dozen and a half of Yolks of Eggs beat up, and 
ix of the Whites; alſo a little pounded Coriander, 
Pepper and Salt, if the Sauce does not give it taſte 
mough ; mix all together very well, garniſh a deep 
Kew-pan wien ſlices of Lard all round, put the prepa- 
ation into it, and bake it in the Oven : When done, 


ON, 
PS of 
peel; 
Sauce 


whole 


It * urn it over gently, take off the Bacon, wipe the Fat 
1 ts th a Cloth, pour a brown Glaze over, and let it 
dderate 


cool before uſing, 


ie Pre- 2 
* Oeufs places. 


\ hot Glazed Eggs. 
OIL a little Broth in the Diſh you intend for Table, 
break the Eggs into it as for poaching, and fprinkle 
little Pepper and Salt over them; keep them only a 
* moment over the Fire, for the Volks ſhould not be 


4; boil alſo a few raw Volks and Cream beat up 
logether till pretty thick, pour this upon the Eggs, 
nd raſp Parmeſan Cheeſe over all; lay on a few 
mall bit of Butter, and glaze with a hot Salamander. 

F. 3 Oeufs 


1 Whole 
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Oeufs au Pere Simon. 
Father Simon, or Gaffar any thing. 


MAKE a Sauce with chopped Parſley, Shallots, Pep- 5 
per, Salt, a little Ginger-powder, a good bit of 


Butter rolled in Flour, a ſpoonful of white Wine, aud chi 
as much good Cullis ; boil theſe. a moment, then add K 
2 good Squeeze of Seville Orange: Serve this Save: ul 
upon poached Eggs. - 
0 
Oeufs au Coulis de Legumes. a It 
Eggs with Cullis, or Garden-ſtuff Porridge. 
AKE a Porridge of Green Peaſe, or of Lentil; 
properly feafoned ; leaving a few whole ones in it 
to ſhew what it is: Serve poached Eggs upon it. 88 
' Oenfs en Caiſſes. _- MW coni- 
Eggs in Paper-caſes. peel, 
IX ſome chopped ſweet Herbs, with a bit of But, Ware 
ter, Pepper and Salt; put a little of this Fare ; 
into the bottom of each Paper-caſe, break an Egg * 
thereon, lay ſome more of the Farce upon the ER 
and firew Bread Crumbs over; broil over a gentle 
Fire, and colour the top with a hot Shovel : The 
mult be as ſoft as if boiled in the Shells. M 
A 
| Oenfs à la Veſtale. dra 
Virgin Eggs, from being white, unſoiled, &c. &c, * 
BOIL half a pint of Cream, and as much Milk, wit 1 1 
a bit of Lemon- peel, Sugar, and a pinch of Co — 
riander-ſeed, and reduce it to half: When it is 1 * 
moſt cold, mix ſome ſweet pounded Almonds with it while « 
two or three bitter ones, and five or fix Yolks 0 mag 
Eggs; ſift it in the Table-diſh, and bake it beweg col 
two flow Fires as a Cream, t de d 


0: 
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_ Deufs au Sabi. 
A Salmi of Eggs. 


Bell. half a dozen of bruiſed Shallots in a glaſs of 
| white Wine for about five or fix minutes; mix 
as liquid with pounded roaſted. Livers of Hares, 
Rabbits, or any other Kind of Game, to give it the 
aa tt (from which this Diſh is called Salm) add fix 
wee Yolks of Eggs beat up with a little Gravy, and one or 

two ſpoonfuls of well- feafoned Cullis; ftram it through 
a Stamine, and bake it av Bain-Mm rr. 


Ocufs à a CI. 
hs, Eggs with Cream. 
srrEr me Crumb ef 4 French Roll in good 
Cream till it is quite ſbaked; add Sugar, f b 
roni-drops, preſerved Orangei flowers, raſped Lemon- 
peel, a little Salt, and eight Eggs, whipped together; 
butter a ſheet of white Paper on both fides, which you 


put into a Pan, and pour'the':conpotition thereon 3 
3 


bake it in the Oven: When'done, take eff the Paper, 
ad garniſh it with Nonpareils like a Cake. | 
. Oceufs arr Epinary. 
Eggs with Spinaemn 


CCALD a handful of 7 boiling Watet, and 
drain it to pound in a mortar; pour in à pint of 
Cream when well pounded, to make the Cream of a 
ine pea-green ; add a little Salt, fix or eight Volks of 
Eggs, preſerved Orange-flawers, Macaroni-drops, and 
niped Lemon-peel ; fift it in a Stamine with expreſ- 
lon, and pour it upon the Table diſh; keep it a 
"ule on a middling Fire to catch a little at the bot- 
um without burning; glaze it with Sugar Powder, 
d colour it with a hot Sovch Al theſe Diſhes ought 
"hr dar olf Saver Places: 77 HEE ERS 5194 


=. 11 1:1 . » #1485 


114 Ocrfs 
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Oeufs meringuòs. 
| Frothed Eggs. 
BEAT up the Whites of four Eggs, and eight Yolks 
with two ſpoonfuls of Water, ſome Salt, Sup, 
and the Juice of one Lemon; fry this as maſked Egg, 
and put it upon the Table-diſh ; whip up the remain. 
ing four Whites to a Froth with Sugar, and place if two 
upon the other; bake it in a Dutch Oven, or with if u 
high Cover fitted for theſe purpoſes.—I ſhall again v per, 
peat, that it is the Whites of Eggs frothed, that gig Frit 
the name of Meringue, 


Oeufs d la Bonne Amie. 
Eggs in a friendly eaſy Way. | 
BEAT up fix Yolks of Eggs, and four Whites, wil "ol 
a ſpoonful of Rice-flour, half a pint of Cream, | 
little Salt, raſped Lemon-peel, Orange-flowers, aud voll 
Macaroni-drops ; boil it in a Stew-pan ſlowly abou of F 
half an hour, ſtirring continually, and glaze it vii tte 


2 


rea 
1s t] 


Sugar as uſual of a brown colour. . 

Oeuſ au Naturel. 

Ts Eggs in a plain Way. 

MI X a ſpoonful of Flour, with eight or ten Eggs (CU 
Pepper, Salt, Nutmeg, and a quarter of a pout ! 
of melted Butter; fift it in a Stamine, rub the TabloWM:ny | 
diſh with Butter, bake on a flow Fire, and coloufried 
with the Salamander or hot Shovel. dip t 
Ocnfs a f Eau. ny 
Eggs with Water. daucc 


BOIL five or fix ſpoonfuls of Water, with LemongWuice, 
peel, Coriander-ſeed, and Sugar; when it tal 

enough of the Seaſoning, let it cool, beat up fix 0 

eight Volks of Eggs with it, ſtrain it through a 8 CEP 

mine, and finiſh as the laſt, : 4 


5 
* f 
þ On 
, a l 
| 1 
4 : 
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Oeufs en ſurpriſe au Baſilic. 
Sham Eggs, with Baſil. | 


(olks CY T hard-boiled Eggs in two, take out the Yolks, 
Sugar, and inſtead thereof, fill the Whites with a — 
Egg ready-prepared Salpicon Farce, or Ragout (the Farce 
mam is the moſt proper by its being minced finer) ; join the 
lace M two halves together, and folder them with Volks, as 
with if whole; dip them in Volks beat up with Salt, Pep- 
ain r per, and chopped green Bafil, fry them in Hog's Lard 
t ge Friture, or Oil, and ſerve with fried Parſley, 


| Oeufs au Point-du-jour. 
Eggs of a fine Colour. 
(Point-du-jour, ſignifying the Dawn of Day.) 
UT a quarter of a pound of Ham into dice, and 
ſimmer it with a little bit of Butter till it is done; 
roll well-poached Eggs in pretty thick Batter, made 
of Flour, Wine, Salt, and a little Oil; then ſtrew 


the bits of Ham thereon, and fry them in Hog's 
Lard ; Serve with fried Parſley. | 


Oeufs en Crepin?, à ce que ont 
Eggs in Cowl to what you pleaſe. 


UT bits of Cowl large enough to wrap a poached 

Egg therein, with a little ready-prepared Farce of 
ary kind, Minced-meat, ſtewed Greens, or Onions 
fried in Butter, as for Sauce Robert; roll them up, 
tip them in Volks of Eggs, and, bake in the Oven 
about a quarter of an hour in a Baking-diſh : Serve 
"th what Sauce you pleaſe ; that moſt uſed is Cullis 
Yuce, made pretty reliſhing or ſharp with Lemon- 


Juice, 


Oeufs au Ztphir. 
Puffed, or raiſed Eggs. 
CEPARATE the Whites and Volks of eight Eggs 


carefully, without breaking the Volks; froth up 
| the 
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the Whites; cover one of the Volks carefully in 3 
ſpoonful of it, and fo proceed till all the Volks are 
covered ; then flide them gently off into a hot Friture, 
one after another: Serve with much the ſame Sauce zz 
the laſt. ft 291-0 $f 2503 6 « +4 

| Oe au Preſigent, | 

IP welk-dr;: „ poached Eggs in Volks beat up, 
| ſtrew. Parmeſan Cheeſe raſped, and Bread Crumbs 
over them, and fry a moment in very hot Friture: 


Serve with fried Parſlex. () 


Having already dwelt as long upon Egg Articles as 
can be either pleaſing or inſtructive, I ſhall only take 
ſuch notice of the remainder of Receipts as will give 
a general idea of them. 'Thefe varieties are more pro- 
perly calculated for Popiſh countries, where a great 
number of Meagre Diſhes are neceſſary : At the ſame 
time I ſhall give the names of them, that none may 
be deceived by pompous titles. upon a' Bill of Fare, 
which, after all, are frivolous in themſelves, and eaſy 
in the execution. PHO TEC - 


Or us" Siladon. Sea-green Eggs. Poached in 
Water, and made green with pounded Spinach. 
Oenſi ay Verd-pre. Pale or Meadow-green Sauce, 


Oerfs d la Charmante. Maſhed with a little Sugar-ca- 
ramel and Cream, called Charmante, viz. handſome, 
from the different colour given by the Caramel and 
Cream. 4 0 | ES, 


Oeufs a la Nonette, from N uns. See Oeufs au Lait. 


- Oeufs au Vin de Champagne. Beat up with a glaſs of 
white Wine, or done with Onion Ragout, with Wine 
in it ; the Eggs are boiled hard, cut into quarters, and 
warmed in it, | 


Geufs 
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Oeufs en Poupeton d la Creme. Poupeſon from P ye 

niere; a Stew-pan ſo called, for bèeing made ro " 
and deeper than uſual. — See Oeufe à la Crime ; done as 
2 Cake; the difference is only the addition of Onions 


firſt prepared in Butter. 


Oeufs en Capote. A Great- coat; bid or total 
with the Whites frothed, and chopped Kerr SN 
much as thoſe au Miroir. 


Oenfs accompagnbs, viz. garniſhed with tic ethin aſe; 
done upon the Table-diſh, with bits of ried Bread 
and Bacon A each Egg.) 99 


eufs a x Princeſſe. Beat up with FEET 
Macaroni-drops, a few chopped Piſtachio-nuts, and 
dunn, and finiſhed like a Cream. | | 


Oeufs 2 10 Coguetie, The Volks of. nohed Eges, 


beat up with Cream, Orange-flowers, &c. &c. finiſh- 
ed like a Coons, and put into the Whitey again. 3 


Oeufs au Trufes. The Volks taken out, and mined] 


with Truffles as a Rogout, and ſerved 1 in h. O. e or 
in the Whites, being hard boiled. 


ban 2 lh 8vifſe. Best up wich raſped or indlted 
Swiſs Cheeſe, ſweet Herbs, and other Seaſoning ; 
fniſhed like an Omelet or Brouilles. - | 


Oeufs en Puits. Scooped as a well : Make a Gratin 


8 "ith a well-ſeaſoned Farce, pretty thick; fink as many 


holes as you propoſe ſerving poached Eggs therein. 


Oeufs d la Celeſtine, an Order of Nuns ſo called: A 
Fricafſee of hard Eggs, with all ſorts of Seaſoning; 
ganiſned round as the Cream au Chapelet, and a thin 
Omelet upon the Fricaſſee as a cover. 


Oenfs 
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| Oenfs en Canelons. Hard-boiled, cut Iong- ways; wrap. 
— in Paſte, dipped in Batter, and fried of a broun 
colour. 


Oeufs d la Moëlle. Hard Eggs pounded with Marrow 


and Seaſoning, made into ſmall bullets, and wrapped 
in thin Paſte to fry. 


Oenfs au Fromage. With Cheeſe ; done upon the Ta. 
ble-diſh, as thoſe au Miroir, with raſped Cheeſe under 
and over; coloured with a hot Shovel. 


Oeufs a PF Ail, With Garlick ; a Cullis Sauce, with 
ſweet Herbs, and a pretty ſtrong taſte of Garlick, to 
ferve upon poached Eggs. 


Oeufs a la Folette. F antaſtic, &c. &c. See Oeufs n- 
ringues; the Volks put upon a thick Ragout of Sorrel, 
done with Cream, and finiſhed as above. 


Oeufs en Ragout. Hard boiled, cut into quarters, and 
uſt warmed in a Ragout of Muſhrooms, Cocks Combs, 
weet- bre As; ST other. 


„ + £ &ftragon. The Volks boiled; taken out to 
mix as a Farce, with chopped Taragon, and other 
Seaſoning, and put into the Whites to fry. 


Oeufs a la Ravigotte. Poached Eggs, with Ravigotte 
Sauce. See Sauces. 


Ocufs aux fines Herbes. A Farce made with Butter and 
all ſorts of ſeaſoning Herbs ; the Eggs done upon it 
between two Fires, or in the Oven. 


Oeufs à la Bechamel. Fricaſſeed, or boiled hard, and 
then warmed in the Sauce, : 


Oeufs d la Sauce de Merluche. Hard boiled, and warm: 
cd in this Sauce, 


Oe 
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Oeufs d la Piemontoiſe, from Piedmont, a Province 
rap. n France. Done upon a Gratin, made of Cheeſe, 
own Wl Butter, and bits of Bread; the Volks and Whites 

beat up together, with proper Seaſoning, and finiſhed 


25 uſual. 


Oeufs d la Potle; a Frying-pan. Boiled hard, cut 
into quarters, and toſſed up with a little Butter, Lard, 
and chopped ſweet Herbs ; ſerved with Cullis Sauce. 


Oeufs farcis. Boiled hard; the Volks taken out to 
make a Farce, with Butter, Seaſoning, and a little 
Cream; then put in the Whites, and ſolder with 


** Volks to fry. | 

to 

| Oeufs au Macarons. Done like a Cream, with Maca- 
roni-drops bruiſed, Orange-flowers preſerved, Sugar 

— and Cream. N | , 

Irel, 


Oeuß au Jus. Poached, and ſerved with Gravy Sauce. 


and Oenfs a PEcarlate. Reddened with the Spawn of Craw- 
mbs, ih or Lobſters, fifted like a Cream, and finiſhed in 
the fame manner; garniſh the Diſh with the Tails. 
ut to Oeufs d la Grand-mere ; Grand-mother, Beat up with 
other little Gravy and Cullis, fifted in a.Stamine, finiſhed 
_ a Cream, and ſerved with a little Gravy upon 
em. 
gotte 
Oeufs & PEfpagnole. Done as the laſt, all to a bit of 
Partridge, and one Shallot pounded; fifted as the 
r and WY former, and finiſhed in the ſame manner. 
oon 1t | 


Oeufs de plufieurs Fagon au Gobelet. In Cups, as Cuſ- 
tard, to different odours and taſtes. 


Oeufs au Plat en Ragout. Done in the Table-diſh, with 


Ragout of Af, i | 
varm- duden. tuff. paragus, Peaſe, or any other ſorts of 


Oeufs 
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Oeuſs en petit Timbale diverſifies, Prepared as for (1, 
Poupeton, only done in ſmaller moulds : Serye wit 
what Sauce you pleaſe. 


Oenfs au Verjus. With Verjuice Sauce; the Diſh ar 
niſned round with Verjuice, or other Grapes, bang 
ſirſt ſcalded a moment. | 


Orufs en Pildiſtraur. Pedeſtal. See Ocufs d la Cin 
Page 482. 
Ocufs en Slade, Mixed with any ſorts of Sallading 


when hard boiled; or by themſelves, with only chop 
ped ſweet Herbs, drefled as a Sallad. 


_— au Oratin de Piflache. Poached in Sugar-ſyrup 
and ſerved upon a Gratin made of Cream, Bread 
Crumbs, and chopped Piſtachio-nuts, with a few hart 
Yolks. 


ao 

Oe d la Sauce d'Oſeille, One or two ſpoonſuls a * 

Sorrel Juice, to make a Sauce with Butter, two u. 

Volks, Pepper, and Salt; to ſerve upon poach«iMfr.;.. 

8885. | | nnk 
Oenſß en Tricaſſce de Poulets. The ſame Sauce and Se: 
ſoning as is done for Chicken Fricaſſce, made pret 

thick, to ſerve upon poached Eggs. 5011 

Fagon de faire les pelits Oeufs pour garnir. thic 

How to make ſmall Eggs or little Bullets for h 8 

| garniſhing, > > 

| POUND fix hard Volks of Eggs with two raw ons - 

when well mixed, add a lirrle Pepper and Sal... 
according to what uſe they are intended for; roll th 

into little bullets like marbles, ſome larger, ſome HH 


to imitate the groups found in Pullets, and then ro 
them in Flour to make them more or leſs hard. 
They ſerve to garniſh Pics or Ragouts of any ſorts. 


Boule 


The PRorESSsEZD Cook. 495 


Bouillie. 

Pap or thick Mick. 
MIX a little Flour by degrees in Milk, (and half 
M Cream, if abrevable) a little Salt and Sugar; 
mmer a long while on a flow Fire, - ſtirring con- 
nually : When it is almoſt done, put the Diſh you 
mend to ſerve it in upon the Fire, and a few ſpoon- 
Ius of Bouillic into it, to catch a little at bottom as 
Gratin; pour the remainder upon it: Serve it in its 
atural colour, or colour it with a hot Shovtl like 2 
team. 


the 
With 


Du Kis, e Greuau au Lait. 
Rice Milk, and Grucl. 


VASH the Rice ſeveral times in warm Water, 

then boil it in a little Water till it burſts, pour 
wiled Milk upon it, by little and little, as it thickens ; 
tep it on A ſlow Fire about two hours or more, add- 
xg a little Salt and Sugar: You may alſo boil a bit of 
ramon in the Milk, or a bit of Lemon-pecl, or 
th, The Gruel is only Rice boiled in Milk or 
Vater ſome time; let it ſettle, and clear it off, to 
ink as a cooling Liquor, like Barley Water, &c. 


Ris au Caramel. 


Rice glazed with Sugar - caramel. 


zoll ſome Rice in Milk very tender, and pretty 
thick ; mix it with preſerved Orange: flowers, raſped 
mon- pecl, and a little Salt; make a brown Caramel 


for Wi: Sugar, and a little Water; pour a little of it 
o the bottom of the Table-diſn, place the Rice 

Loben it, and then pour ſome Caramel handfomely 

oY er the Rice, and all round. 

0 

me leß ks /oufie ; when the Rice is prepared as the laſt, 

cn to to the Caramel, put it into the Diſh, and five or 

ard. Pp bed Whites of Eggs upon it, raiſed as high as 

orts- able; put it into a pretty ſmart Oven, and keep it 


there, 
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there, or in any warm place, till you are ready ty 
ſerve. It is alſo called Meriague. 


Des petits Po 8, 
Of green or young PEASE. 
| Petits Pois dans leur Suc. 


Green Peaſe in their own Juice. 


THEx ought to be uſed as ſoon as ſhelled, as the 
| are very apt to decay, both in colour and mil 
ture, by being expoſed to the air; put them into: 
Stew-pan, with a few Hearts of Cabbage-lettuce,, 
a faggot of Parſley and Chibol, a ſprig of Winter 
ſavory, one Clove, a little Salt, &. a good bit 0 
Butter; cover them, and ſtew on a flow Fire, flirring 
now and then for fear of burning at the bottom: Whet 
done, add a bit of Butter rolled in Flour, and make 
Liaifon ſhort Sauce; take out the Faggot, but ſeri 
the Lettuces with the Peaſe, 


Petits Pois au Lard. 
een Peaſe, with Bacon, or Pickled Pork. 


CUT about a quarter of a pound of freſh Bacon, « 

Pickled Pork into thin ſlices ; ſoak it on the Fin 
in a Stew-pan until it 1s almoſt done, then put about 
quart of Peaſe to it, a goed bit of Butter, a faggi 
of Parſley, as in the firſt, and a ſpoonful or two 0 
hot Water; fimmer on a flow Fire, and reduce ti 
Sauce; take out the Faggot, and ſerve the ri 
together, 


Petits Pois d PAngloiſe. 
Green Peaſe, Engliſh Faſhion. 
PUT the Peaſe into a Stew-pan, well ſtopped, 
flow Fire, without any Liquid or Seaſoning; i! 
mer them in this manner until they are quite * 
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n add a good bit of Butter rolled in Flour, a little 


ady t 
Git _ Sugar ; ſtir them about to make the Liaiſon, 


Petits Pois d la Crime. 
Stewed Peaſe, or Fricaſſee. 


PUT the Peaſe into a Steu- pan, with a bit of Butter, 

2 faggot of Parſlev, a little Winter- ſavory, and 
me or two ſpoonfuls of warm Water; ſimmer them 
J. a flow Fire a long while : When they are almoſt 
tone, add à few ſpoonfuls of good Cream ; take out 
the Faggot, and finiſh them very tender; add a little 


as thez 


d moi s, end a bit of Butter rolled in Flour, ſufficient to 
into nzke the Sauce thick: Serve quite hot. 

uces, 4 | 

Winter Pois fans Parctemin, ov Pois guulous. 


bit 0 
ſtirring 
When 
make 
it fervi 


Peaſe ſcalded, or boiled in the Kids. 


Ti ESE are a kind of Peaſe which are eaten in the 

Shells, or Kids, as they have not that kind of 
tough Skin common to other Peaſe : Boil them in 
Weter about a quarter of an hour; then drain them 
pon a Sieve, and toſs them up about as long in a 
der- pan. with Butter, a faggot of Parſley, a little 
dat and Water; take out the Faggot, add 2 Laa: n 


Ke 0 if Yolks of Eggs and Cream, and a little Sugar: 
con, 4 rt 1 the Shells. 

he Fir 

about P 01 $ fees. 

| faggt Dried Peaſe. 

two 0 OIL them to a maſh in Water; they ſerve for Por- 
uce th nige, Soups, thick Cullis, or for any uſe, either 


mt Meat or Poultry, Game or Fiſh, in Meagre- 
Whes, 

Fewes ar Marais & la Crime. 
Garden Beans, with Cream Sauce. 


d, CLD the large ones to peel the Huſks; (the young 
g; i ones are drefled without peeling) bot! them in Wa- 
> Cone about a quarter of an hour; then drain, and put 


K k them 


* 
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them into a Stew-pan, with a faggot of Parſley, Chi 
Dol, a little Savory, a good bit of Butter, Salt, chor 
ped Parſley, a good pinch of Flour, and a little Broth, 
either Gras or Meagre ; take out the Faggot, and add 
a Liaiſon of Volks of Eggs and Cream, when juſt 
ready to ſerve. 5.1 308 


Haricots verds. 
Green Kidney-beans. | WI 
Wurd they are properly picked, if pretty large ® 
cut them into fillets ; if quite young, only break 
them in tuo; boil in plain Water, with a bit of But 
ter, and a little Salt; when done tender, and drained 
ſtew them with a bit of Butter, chopped Parſley, gree W 
tops of Rocambole, or Chives, Pepper, Salt, and : 
tew ſpoontuls of good Broth ; reduce the Sauce, and the 
add a Liaiſon as the former, with the addition of i (rv: 
few drops of Vetjuice. | Flou 


Haricots verds en Salade. 
Green Kidney-beans in Sallade. 


B OL. them as the preceding: When they are we 


drained, mix all forts of ſmall Sallading with them 75 


d alſo one or two chopped Shallots ; ſe them 20 
adv othcr kind of Sallad. roller 
Haricots verds au Coulis. - 


Kidney-beans, with Cullis Sauce, or as a Ragout. 

Bel and drain the Beans as the former; put then 

into a Stew-pan, with a good bit of Butter, a ſlic 
of Ham, a faggot of Parſley, Chibol, one or twe TH 
green Shallots, Broth and Cullis ; fimmer about hal 
an hour, then take out the Ham and Faggot, and ref un . 
duce the Sauce: When ready to ſerve, add Peppe Tee t 
and Salt if neceſſary, (as the Ham may be Gal. 
enough) and a Lemon Squeeze. ee de O 


Huricuiſi erw 
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Haricots verds frits. 
Fried Kidney-beans, 

THESE ought to be pretty large, and picked with- 

out breaking or cutting; boil them a moment in 
Water, then braze them with thin ſlices of Lard, a 
faggot of ſweet Herbs, Broth, and whole Pepper: 
When done, wipe them dry with a Cloth, dip them 
iy pretty thick Batter, and fry of a fine gold colour. 


Haricots verds à la Flamande. 
Kidney-beans, Flemiſh Faſhion. 

W HEN they are boiled tender in plain Water, put 

them to foak ſome time in good Broth, to take 
the tafte, with Pepper and Salt; drain them, and 
ſerve with a thick Sauce, made of Butter rolled in 
Flour, one or two Shallots chopped very fine, a little 
Cream, and a few drops of Vinegar. 


| Haricots verds aux Capres. 

Kidney-beans, with Capers, | 
THE beginning is done as the former; they are 

then toffed up with Cullis Gravy, a bit of Butter 

piled in Flour, ſweet Herbs, and chopped Capers + 

The Sauce muſt be reduced very thick ; which may 

te done by adding Flout at diſcretion. 


Haricots verds, pour confire & ſecher, 
To keep dried or preſerved Kidney-beans. 


THEY ought to be gathered in good growing wea - 
ther, and to be very tender; pick them as uſual, 
boil them a moment in Water, and drain them well: 
Tie thoſe you propoſe to dry with thread, and place 
hem in the Sun, or. upon Sieves, or any thing elſe in 
ie Oven, after the Bread is taken out, and keep them 
erwards in a dry place: When you want to uſe 
dem, ſoak them in warm Water till they become 
Kk2 ſwelled, 
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ſwelled. — Thoſe that you would pickle or preſerve 
mult be put into a Brine made of three parts Water 
to one of Vinegar, a good deal of Salt, and ſever; 
Cloves ; make Brine enough to cover them over, and 
pour a good quantity of Oil upon them, which wil 
always keep out the air, and tie a Bladder of Leathet 
over them: By this means, any body may have gree 
Kidney-beans at all ſeaſons of the year.—Uſe the ſam 
method as with the dried, when you want to dre 
them. 1 
Ps Haricots blanc q la Pouleite. 
White Kidney, or Roman Beans Fricaſſee. 


I Believe they do not grow in England to that perfe 

tion, as do «thoſe brought over from Holland o 
Flanders, being much larger, tenderer, and better taſted 
though they are ſold at ſeveral places in London 
Freſh ones are boiled in Water, and drained ; the 
fimmered, with a. good bit of Butter, Pepper, Salt 
chopped Parſley, and Chibol : When ready to ſerve 
add a Liaiſon of Yolks of Eggs, Cream, a little Nut 
meg, and a few drops of Verjuice or Vinegar.—Drief 
ones -ſhould be ſoaked in warm-Water ſeveral hou 
before they are boiled for uſe, and boiled flowl 
ther wiſe they are apt to crack and maſh ; drain the 
to finiſh as firſt directed: A little Muſtard added bg 
comes the taſte very well; or they may be finiſhe 
with Gravy, Cullis, and proper Seaſoning : In th 
caſe they are called Haricots en Ragout. 


Haricots blancs en Salade. 
White Kidney-beans as a Sallad. 


POT ready-boiled Beans into a Stew-pan, with a pt 
per quantity of Oil, Vinegar, Pepper, Salt, cho 
ped Parſley, and Shallots; toſs theſe up together war 
and garniſh the Diſh with fried Bread. They are a 
ſerved cold, as a Sallad, with a pounded Anchovy 

the Seaſoning. | 
| | Hari 


(rain 
ind a 
ſerve 
add a 
5. N 
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Haricots blancs d la Maitre d' Hotel. 
White Kidney-beans the Steward's Faſhion. 


TAKE ready-boiled and drained Beans; give them a 
few boilings, with a good bit of Butter, chopped 


* Parflev, Shallots, Salt and Pepper: When ready, add 
= ; ſpoonful of Verjuice, or Vinegar. — They are alſo 
om done with burnt Butter, Muſtard, Salt, and Vinegar, 


poured upon them, or toſſed in it, while warm. 


Haricots blancs d POignons. 
White Kidney-beans with Onions. 


WAKE a Roux with Butter and Flour ; ſtew a quan- 
tity of ſliced Onions in it, adding a proper quan- 


ad 0 tity of Butter : When they are done, put the ready- 
= boiled Beans thereto, with Salt, Pepper, and a little 
don 


Vinegar ; reduce the Sauce quite thick, and add Muſ- 


theſſ ard if you like. 

0 Lentilles Fricaſſees. 

erve . ; 

Nut Fricaſſee of Lentils, | 15 
Drie THIS Diſh is meant to be prepared with freſh Len- 
hou tils, which cannot be eaſily obtained in Eng and 
lowly (the freſh ones are brought from abroad,) although 

then{W altivated in ſeveral parts of this iſland, \ 

ed b@ I hope I ſhall not be thought partial, by the notice 


ready taken; but, without prejudice to ſeveral Shop- 
keepers, and Corn-chandlers, who, for the fake of a 
tle more gain, will impoſe ſome of Engliſh growth 
or foreign, which are moſtly ſold at the Italian ſhops, 
nuch larger, and of better colour and taſte, the hint 
becomes neceſſary.— Prępare ſliced Onlons, as in the 
aſt for Beans, and put the Lentils ready-boiled and 
(raned thereto, with Broth, Butter, Pepper, Salt, 


war nd a ſprig of Savory, which you take out before you 
are are; reduce the Sauce of a good conſiſtence, and 
10vy ada little Vinegar when juſt ready. — They are done 


Þ. Ragout- the ſame as the white Beans, with Cullis, 
K k 3 Gravy, 
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Gravy, and proper Seaſoning.— It is moſtly the col 
that diſtinguiſhes between the name of Ragout and Fri. 
caſſee; the firſt being made brown with Cullis, the 
laſt white, with Cream, &c. &c. 


Choux Brocolis. 


Brocoli, white or green. 


THE ftringy Rind ought to be well picked, and the 

Stem or Heart, and Head-tops only uſed; boil 
them in plain Water, and a little Salt; drain, and 
lay them properly on the Table-diſh, and ſerve what 
Sauce you pleaſe upon them, as Cullis, or Verjuice, or 


White Sauce. C 
Cboux Rave. 

It is of the Italian Growth, called in common by 

| Turnip Cabbage. and 


EEL them as Turnips, braze them tender; and cut WI ”* 
them into pieces of what bigneſs you think proper: 
Serve with a white Sauce, or a good Cullis Sauce as 
the common Cabbages. Being of a flat taſte of them- vit 
_ ſelves, either of the Sauces muſt be pretty reliſhing, 


Choux Rouge. Giſh 
4 Red Cabbages. nit 

THEN are moſtly ſtewed to eat with Ham, Bacon, 
or ſmoaked Sauſages; though ſometimes without 1 


any Meat : They are very ſtrong eating, and ſhould 
be firſt ſcalded, then ſtewed with Butter, Pepper, Salt, M 
and Cloves; and Vinegar added to it juſt before ſer. 


ving : They are reckoned wholeſome in Veal Broth chop 
for conſumptions ; but are moſt proper for pickling, as = 
Girkins, &c, &c. = 
Choux farcis. | y 

Cabbage ſtuffed. Bro 


TH E Savoy kind is the beſt : Cut off the outfide BY te! 
Leaves to the Heart, and ſcald them in boiling BY page 


Water, 
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our W Water about half an hour; ſqueeze the Water out, 
Fri- ne up the Leaves one by one, and wrap ſome good 
the ready-made Farce therein, three or four Leaves dou- 
dle, and tie them round; braze them in a light Braze 
properly ſeaſoned, with Pepper, Salt, Cloves, and 4 
little Nutmeg, (except there, is ſome in the Farce): 
When thoroughly done, drain them with a linen Cloth, 
and ſerve a good reliſhing rich Sauce thereon : You 
may alſo cut each half in two, and garniſh any kind 
of brazed Meat with them. 


Choux & la Flamande. 
Cabbages, Flemiſh Faſhion. 


CUT a good large Cabbage into quarters ; ſcald it in 
boiling Water ſome time, and drain it very well, 
by ſqueezing ; cut the Stem quite out of each quarter, 
and chop it pretty fine ; put it into a Stew-pan, with 
one or two ſlices of Ham, ſome Butter, and a little 
freſh Hog's Lard melted ; fimmer it till it is quite 
maſhed, ſtirring it often ; add fome good Conſommee, 
with Pepper and Salt, if neceſſary: The Sauce muſt 
be very thick, like a very ſtrong Liaiſon: Toaſt a bit 
of Bread as for a buttered Toaſt, put it in the Table- 
diſh, pour the Ragout upon it, and garniſh round 
with fried or ſtewed Sauſages. 


=. Þ Choux & la Saint Cloud. 
ny Either the Name of the Place, or the Inventor. 
Salt INCE half a pound of Fillet of Veal, and as 


much of Ham; ſeaſon this with Pepper and Salt, 
chopped Parſley, Shallots, and a little melted Lard ; 
take a ſcalded whole Cabbage as before, ſtuff this 
Farce between every two or three Leaves, with all the 
Yaſoning, and tie it up round, like the Cabbage, be- 
fore boiling ; braze it with ſlices of Lard, ſome good 
broth, and a glaſs of white Wine: When done, wipe 
the Fat off, and ſerve a Spaniſh Sauce upon it. See 
Page 40. 10 n IE 
; K k 4 Choux 
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| Chour d ls Marechal,,* 
Cabbage in the Field General's Faſhion, 


COT about a pound of Pickled Pork into middling 

pieces, and a large hard Savoy into Quarters; 
ſcald both together about a quarter of an hour, ther a 
ſqueeze the Cabbage, cut out the ſtem, and tie it up G 
in quarters; braze it in — Broth, with a ſaggot of ni 
ſweet Herbs, a ſprig of Fennel, two or three Cloves, ſo 
as many whole Shallots, a ſpoonful of Oil, whole it 
Pepper, and a little Salt: When done, fift it; ſkim u 
part of the liquid, add a few ſpoonfuls of Cullis to it, cu 
and reduce it to a good conſiſtence; put the Cabbage ne 
well wiped upon the Table-diſh, the Pork upon it, to 
and the Sauce over all. Cabbages brazed after this ke 
manner are uſed either for a Diſh alone, with a good is 
Jelly Broth Sauce, or to garniſh apy kind of Meat, 
either Butchery, Poultry, or Game, 


Choux à la Lyounoiſe, | 
From Lyons, a City in France. 1 


PHE Cabbage is prepared as the laſt, either whole, W the 
- or cut into quarters; it is then ſtuffed with bits of fey 
Szuſages, and ſtewed Cheſnuts, brazed, and ſerved anc 


with a good Cullis Sauce, or Cheſnut Cullis.—This Ita 
being a country abounding with good Cheſnuts, they WE Sal 
are often uſed with many other things, | the 
. | | and 
Des Oignons, Ail, Perfil, Ciboules, Echalottes, 7 

| & Rocamboles. + 


Of Onions, Garlick, Parſley, Chibol, Shallots, 
and Rocambole. 


THEIR utility in Cookery is well known. Onion 
are in full uſe. Garlick is much diſcouraged, 
either by its too predominant flavour, or the impru- 


dence and careleſſneſs of the workman, as has ay 
edu een 
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deen obſerved. Shallots are well known, and much 


uſed. Chibol, or Chive, may be called a diminutive 
of Shallots, whether green or dried, the flavour being 
much leſs. And Rocambole is much the ſame as 
Chibol : It is moſtly uſed green, either in Sallad, or 
nade Diſhes, the green tops being cut as Parſley or 
Garden-crefles, which ſpring out again; and its affi- 
nity to the two laſt-mentioned has been my only rea- 
ſon for not taking notice of it in every Receipt where 
it is directed as part of the compoſitiqn : I am uncer- 


tain whether this may be the reaſon why it is not more 


cultivated in England. Parſley, for its great and ge- 
neral uſe, is known to the meaneſt capacity; it ought 
to be uſed freſh gathered, as it is apt to foment in 
keeping: The Root is as uſeful in Broth, as the Green 
js in the Sauces, : 


Oignons a PF Ttalienne. 
Onions, Italian Faſhion. 


TAKE ſome good large Onions when properly pic- 

ked, ſcoop. out the infide as much as poſſible, fill 
them with a good raw Farce, and braze them with a 
few ſlices of Lard and Ham, a little Broth, Pepper 
and Salt ; when done, drain them very well : Serve 
Italian Sauce upon them. — Onions are alſo uſed 23 


Sallad, being either brazed, or baked in the Oven; 


the ſmall ones are moſtly brazed, the large baked, 

and then dreſſed like any other Sallad, with red Beet- 

roots: The common Engliſh Onions are rather too 

— for this uſe, therefore the Spaniſh or Dutch are 
tter, | 


Ojgnons aux Oeuſs de Carpes. 
Onions ſtewed with Carp-roes. 


AKE a Riflollet with Butter and Flour ; when © 
© a fine brown, add ſome Onion Gravy, and put 
large ſcalded Onions therein, with ſome Muſhrooms, 
8 fagoat of Parſley, Chibol, Thyme, Laurel, Baſil, 


and 


*% 


IS 
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and a few Cloves ; when they are almoſt done, 'put in 

the Carp-roes, and braze a little white longer ; then 

t; reduce the Sauce confiderably, and 

when ready to ſerve, add ſome chopped Capers, and 

- -w two Anchovies ; garniſh the Diſh with fried 
read. | 


Des Navets, Ravioles, Raves, Poireaux, Carotes, 
& Panais. 


Of Turnips, Turnip-radiſhes, common Radiſhes, 
Leeks, Carrots, and Parſneps. 


[LARGE Turnips, Carrots, Parſneps, and Leeks, are 

boiled in Broth, to give it a proper flavour ; and 

are alſo uſed to garniſh many ſorts of Diſhes. Ra- 

violes are ſmall round Radiſhes ; they are commonly 

eaten raw, as Sallad, as well as the common long 
Radiſhes. i 
Navets en Cardons. 


| Turnips as Cardoons. 
AKE ſome long Turnips, (commonly called French 


Turnips) and cut each into quarters length-ways, 
in tue ſhape of Cardoons: You may give them the 
true reſemblance, by cutting ribs as in Cardoons: 
Braze them in the ſame manner, and ſerve with the 
ſame kind of reliſhing Sauce. — This ſort of Turnips 


is alſo very good to ſtew in their own Juice, with a bit 


of Butter, Pepper and Salt.— The Turnips are either 
cut into fillets, or boiled whole, and ſerved with any 


Sauce, either white or brown. 


Ravioles & Raves de pluſieurs Fagons. 
Turnip-radiſhes, and common Radiſhes, different ways. 


| TH E firſt may be uſed hot, as a Laſt-courſe Diſh; 


peel them as Turnips, or only ſcrape them as Car- 
rots ; boil them in plain Water to three parts, then 
drain, and finiſh the boiling in good _ 
cep 
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keep them on a ſlow Fire a good while, that they may 
take the taſte thoroughly, and ſeaſon with Pepper and 
galt: When ready to ſerve, add a bit of Butter rolled 
in Flour, and make a Liaiſon pretty thick ; or inſtead 
of Butter, add ſome good Cullis. 


Another Method. When three parts boiled in Water, 
finiſh them in Sugar-ſyrup, and dip them in Wine 
Batter to fry. The ſecond ſort is dreſſed after the 
ſame manner. 


Des Carotes, Panais, Rat! nes de Percil, de pluſfeurs 
Fagons. 


Of Carrots, Parſneps, and Parſley-roots, of different 
Faſhions. | 


OR Ragout of Roots, ſee Ragout Articles. They 

are alſo uſed as a Diſh : When boiled tender in the 
Broth-pot, cut them into what ſhape you pleaſe ; have 
a pan (5. ready, either white or brown; put the 
Roots to ſoak in it ſome time, and fimmer a moment 
before you are ready to ſerve. — Parſley-roots muſt be 
very well ſcalded firſt, and thoroughly boiled, on ac- 
count of their ſtrong flavour. | 


Des Poireaux & Celeris. 
Of Leeks and Celery. 


EE Ragout of Celery in Ragout Articles. They 

are alſo uſed as Sallad, when fine, white, and ten- 
der, or to put in Broth; it ought to be uſed in mode- 
tation, on account of its ſtrong perfume: It is alſo 
uſed as a Laſt-courſe Diſh ; when boiled in the com- 
mon Broth-pot to about three parts, take it out to 
drain, and marinate it with a little Vinegar, Pepper, 
delt, and Cloves ; then drain it again upon a Linen- 
cloth, and dip in white Batter — It ought to be 
ted in a bunch, when put into the Pot for this uſe. 


Leeks are alſo good to put into Broth ; and when 
three 


|; 
i 
[ 
[| 
i 
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three parts done, ſtuff the Hearts with a good ready, 
prepared Farce, and fry as the Celery. 


Epinars q la Creme. 
Spinach with Cream. 


SCALD the Spinach in boiling Water a few minutes ; 

drain and give it a few chops with a Knife; put it 
into a Stew-pan, with a good bit of Butter, Salt, and 
a little Nutmeg ; fimmer a good while on a flow Fire, 
and add Cream only ſufficient to Heep a good ſtrong 
Liaifon ; garniſh with fried Bread. 


Epinars en Tabatieres. 
Spinach in Snuff-Boxes. 

CUT bits of tale Bread, pretty thick, and give them 

the Form of Snuff-boxes of any Shape; ſcoop the 
inſide without breaking through, leave à border of a 
proper thickneſs, and fry them of a good brown co- 
Jour, in Butter, Oil, or Hog's Lard ; drain them as all 
Fritures, and fill them wich a well-ſeaſoned Spinach 
Ragout: Serve with or without a cover; the trimmings 
wil! ſerve to make Bread Crumbs. 


Epinars d I Angloiſe. 

Spinach the Engliſh faſhion. 1 

WHEN properly waſhed and drained, put it into a 
Stew-pan on a flow Fire, until it is quite done; WM or 
drain its own Water out, and add a good bit of Butter len 
rolled in Flour, Salt, and a little raſped Nutmeg ; tols I fu 
it up, to make a Liaiſon of the Flour and Rutter, and maj 
garniſh with fried Bread, int 


EEͤjypinars a la bonne Femme. 
Spinach the good Houſewife's faſhion. 
HEN well picked and waſhed, put it into a Sten. 
pan, with a good bit of Butter, a faggot 0 


Parſley, a few Shallots, one Clove, Salt, and coarle 
Pepper; 


You 
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pepper; ſimmer on a ſlow Fire, ſtirring now and then, 


and let the Sauce be much reduced : When ready, add 
a bit of Sugar, a bit of Butter rolled in Flour, and fi- 


Epinars d la Provengale. 
Spinach the Provence faſhion. 


JT is done the ſame way, only ufing Garlick inſtead 

of Shallots, and Oil inſtead of Butter.—T have al- 
ready obſerved, in Part, that all Diſhes under this De- 
nomination, are very abundant in Oil and Garlick ; the 


People of the country being very fond of both. 
Epinars au Bouillon. The Spinach is ſtewed in good | 


Cullis, when ſcalded and drained. 


Epinars q la St. Cloud. The Spinach is ſcalded and 
drained as uſual, then ſtewed with a little Butter, a ſlice 
of Ham, a faggot of Parſley, Chibol, and one Shallot ; 
ſimmer a while, then take out the Faggot and Ham; 
add a little Cullis, Cream, and proper Seaſoning, and 
reduce the Sauce to a good ſtrong Liaiſon. F 
d | 
Du Pourpier. 

Of Purſlain. 


% 


T is tied in bunches, and boiled in the Broth Po to 


garniſh Herb Soups : It is alſo ſtewed like Spinath, 
or preſerved as Pickles ; you may alſo cut it to what 
length you pleaſe, and dip it in Omelet Batter to fr;, 
ſugaring it over like Baignet Fritures : Or it may be 


marinated in Brandy, dipped in Wine Batter, and, fried 
in the ſame manner. 


Dies Cardes de plufieurs Fagons. 
Cardoons in different Manners. 


UT them to what length you think proper, and 
pick the ſtringy part very clean from the Heart: 
You may do them whole, but it is moſt common ahd 


proper 
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proper to cut them into quarters, or halves at leaft. 
boil them in Water, with a little Butter rolled in Flour 
and a lice of peeled Lemon to keep them white; put 
them into a good white or brown Sauce to ſoak, being 
firſt drained from the boiling; uſe a bit of Butter 
or Cullis Sauce, and proper Seaſoning, and add : 
Lemon Squeeze when ready. If you would finiſh them 
with Parmeſan Cheeſe, as is often done, boil them in 
the ſame manner ; put a little Cullis into the Table. 
diſh, as many bits of fried Bread as' Cardoons, the 
latter being properly laid upon the Bread, a little 
Sauce over, and ſtewed with raſped Parmeſan Cheefe ; 
give them a good colour m the Oven : The Sauce 
muſt be much reduced; and it you do not add too 
much of it, the Bread and Cheeſe will ſoak it. 


De PFOfeille, Laitues, & Chicorees, 

Of Sorrel, Lettuces of different forts, and Endive, 

THEY are ſtewed like a Ragout, as ſet forth in Ra- 
| gout Articles. Lettuces and Endrve are uſed 
moſtly as Sallad; or being boiled in the Broth-pot, 
and tied, are uſed to garniſh Soups : The Stock of 
Roman or Coſs Lettuces may be dreſſed after the 
Manner of Cardoons, being well ſcalded in boiling 


Water, and brazed. 


Laitues de. plufienrs Fagons. 
Different ways of dreſſing Lettuces. 


SCALD them whale m boiling Water for a few mi- 

nutes; drain the Water out, cut out a little of the 
Hearts, and inſtead thereof put in a well-feaſoned 
Farce; wrap them up in the Leaves, and tie them with 
Pack-thread ; braze them in a light-ſeaſoned Braze, and 
when done, and well drained, place them upon the Ta- 
dle-diſh, and pour a good Veal Cullis or Chieken Fri- 
caſſee Sauce upon them. You may alſo let them cool, 
when boiled tender, dip them in Egg Batter, and 
ſprinkle them over with Bread Crumbs to fry. | 


Cboux. fen 
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„ Choux- Ss 
t; Cauliflowers. | 
r, puT the Cauliflowers into freſh Water as they are 
picked, and boil them in Water or Broth, with a bit 

ag ef Butter and Salt; (Spring Water is beſt to keep them 
er, white ;) take them off the Fire before they are quite 

l done, and leave them in the Water a while, to 
finiſn; then drain them very well, and place them pro- 
perly on the Table - diſn: Serve a Meager Sauce u 
them, made of Butter, Cream, Pepper, Salt, and a little 
Nutmeg, if agreeable. If you ſimmer them a while 
in the Sauce, they will have more Taſte, but will not 
look ſo well; follow the ſame method with Brown or 
Cullis Sauce. | 


Choux-fleurs q la Reine. 
Cauliflower, with Queen's Sauce. 
MAKE this Sauce with a bit of Ham, and -bits of 
Fillet of Veal, cut into ſmall dice, a little Butter, © 
chopped Parſley, Shallots, and one clove of Garlick ; "7 
ſoak this a while on the Fire, then add a few ſpoonfuls 
of good Jelly Broth, and half a . of Cream; reduce 
it to a good Liaiſon, ſift it in a Sieve, and pour part of 6 
it into the Table-diſh ; place the Cauliflower therein, 
boiled as the preceding, and the remainder of the 15 
Sauce over it; garniſh with Bread Crumbs, with a few - | 
drops or bits of Butter thereon, and colour it in the 
Oven, They are done with Cullis and - Parmeſan 
Cheeſe, after the ſame manner, and are then called 
a Parmeſan. 7.4 
Choux-fleurs en Baignets, Cauliflowers as Fritures, are 
boiled in the ſame manner, dipped in good Wine Bat- 
ter, and fried of a fine Gold colour, 


Choux-fleurs au Jus. 
| Cauliflowers with Gravy. 
ROIL a Cauliflower as the former, and lay it cloſe in 
a dtew-pan much of its own bigneſs, with the Stalks 


upwards ; 
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upwards ; pour ſome good Gravy upon it, and let it 
infuſe ſome time on an Aſhes-fire ; then cloſe it pro-! 
perly on the 'Table-diſh, the Bloom -upwaxds ; and dg 
not put the Gravy to it, but, ſerve; it with a good Cullis 
| Sauce, thickened with Butter and Flour, Pepper and 
Salt, according as Cullis requires. . 
Ei Ragout; boil a Cauliflower in good Broth, and 
a bit of Butter and Salt; when done, drain it, lay . 
it properly on the Diſh, and ſerve. a ſmall well-taſted Nor 
Ragout of Sweet-breads, fat Livers, Muſhrooms, or 
any other upon it. | 

Cuoncombres d la Poulette. 
Cucumbers Fricaflee, or with White Sauce, 


UT them into large dice, fcald them in boiling Wa- 

ter a few minutes, drain, and put them into a Stew- 
pan, with Butter, chopped Parſley, Shallots, Pepper 
and Salt; add a little Broth, and fimmer ſome time; 
reduce the Liquid, and add a Liaifon of two or three 
Yolks of Eggs, beat up with, a little Verjuice or Vi- 
negar, raſped Nutmeg, and bits of Butter rolled in 
Flour put in at different times: The Sauce ought to 
be pretty ſharp. Rae”: 5 
4 | Concombres farcis. 
_ Stuffed Cucumbers. 

EEL, and take out the middle with an Apple-gorer, 

or any thing elſe ; ſcald them as the laſt, and fill 
them with a well-ſeaſoned Farce, made of ready-drefled 
Meat, and proper Seaſoning ; (for Meagre with Fiſh 
Farce); tie them up with Pack-thread, and braze in 1 Of 
light Braze : They are ſerved alone, or to garniſh RI 
made Diſhes, with a good - coloured Sauce upon them. ) 

Concombres au Baſilic; with green Baſil chopped with 
the Farce; braze them in the ſame manner, and when 
cold, dip them in Egg Batrer to fry; or finiſh them in 
the Table-diſh, with Bread Crumbs and Parmeſa 


Cheeſe, as the Cauliflowers are done. | 
Concombres 


t if 
ro- 
de 
Ulis 
and 


and 
lay 
ſted 


„ Or 


Wa- 
tew- 
pper 
me; 
hree 
Vi- 
d in 
ht to 


'orer, 
d fill 
-efled 

Fiſh 
in 2 


irniſh 


em. 


with 
when 
em in 
neſan 


The PRoOFESSED Cook, 513 


« Concombres a la Reine. —See Cauliflowers ditto ; and 


purſue the ſame method with Cucumbers. 


Melons, comment les confire. 
How to preſerve Melons for Cookery. 


por the quantity of two parts of Water to one 

of Vinegar, with Salt, and Cloves proportionable; 
(the ſmalleſt Melons are the beſt;) wipe them all 
over with a Cloth, and put them into a Pot; pour 
the Brine boiling upon them, keep them on an Aſhes- 
fire till the next day, and do the ſame over again ſe- 
reral times, till they are of a fine green; then let them 
cool, ſtop the Pot very cloſe, and keep it in a cool 
place, to uſe for Ragout or Sallad: Soak them ſome 
time in warm Water before uſing. 


Melons en Baignets. 
Melon Friture. 


MELONS are ſerved raw, when ripe; the French 
uſe Melons as little Diſhes, in the firſt Courſe ; 
alſo Radiſhes, Oyſters, &c. which are removed with the 
Soup by made Diſhes. If you would make a Laſt- 
courſe Diſh, called Entrement, (the firſt being called 
Hors dOewvre,) cut/a Melon into large dice, marinate it 
with a little Brandy and Sugar about half an hour, drain 
it well, dip it in good thick Batter, and fry as all other 
Fritures : Serve it with raſped Sugar over, as uſual. 


Des Cbervis, Salfifix, & Taupinambours. 
Of Skirret, Salfifix or white Beet Root, and Potatoes. 


KIRRETS are ſcraped as Carrots, and boiled in 
Water, with a little Butter and Salt ; they require 
only about a quarter of an hour's boiling ; drain them 
to fry, being firſt dipped in pretty thick Wine Batter. 
—The Salfifix is much harder, and requires à longer 
time; boil it in the ſame manner, and ſerve with reliſh- 
ing Sauce like Cardoons,—Potatoes are boiled in Wa- 
1 ter, 
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ter, then peeled, cut into flices, and juſt warmed in 
Liaiſon Sauce, or pounded, and baked to a Gratin upon 
the Table-diſh, being ſeaſoned with Pepper and Salt 
Butter and Cream. a 


Des Fines Herbes. 


Of Sweet Herbs. 


HAT go under the Denomination of ſweet Herh ( 
in Cookery, are Parſley, Chibol, Garlick, Rocam 8 
bole, Shallots, Winter- ſavory, Fennel, Thyme, Laurel, H. 
or Bay-leaf, and ſweet Baſil. Under the name of R tr 
vigotte, or reliſhing Herbs, are Taragon, Chervil, Bur- 4:9 
net, Garden-crefſes, Civet, and green Muſtard ; there per 
are other ſweet Herbs, which are not called Ravigotie, | 
although they are often uſed together, as Mint, Borage, 
Water-creſs, Roſemary, Marigold, Marjoram, &c. 


OL 
2 
jul 


Du Houblon. T 

Of Hops. f | 

| THE ſpring is the only ſeaſon to eat them; they are . 

firſt to be boiled in Water, then ſerved in the ſame rſh 

manner as Aſparagus. Ko 

Des Artichauts. of Y 

Of Artichokes, dried, or preſerved. hot ] 

1 ILLOW the ſame method as is done for dried or Anot 

* preſerved Kidney-beans, ſee Page 499, only obſerve, decor 

that they muſt be boiled ſufficiently to take out the Wine 
Hearts, or Hay.— Thoſe that you preſerve in Brine 
muſt be trimmed of the Leaves, as is commonly done 
when ſerved freſh; and in thoſe to dry, the Leaves 

muſt be ſtripped off; ſcald them in hot Water whe pR/ 

you propoſe to uſe them, as is directed for Beans. 10 

| | pour 

Artichauts a la Sauce blanche. and le 

Artichokes with white Sauce. mir: 

TRIM the points of the Leaves with a pair of ſci a 


ſars, or a ſharp Knife, and boil them in Water 


Salt, and a bit of Butter; drain and take the Choaks parent 
out, 
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zut, and ſerve a white Sauce in them, made of Butter, 
1 little Flour, Pepper, Salt, and a few drops of Ver- 
juice, Vinegar, or Lemon-Juice. 


Artichauts en Feuillage. 
Artichokes with the Leaves. 


erb gCALD them firſt in boiling Water a few minutes ; 

then boil them in Broth, with a faggot of ſweet 
ure Herbs, a few ſlices of Lard under them, and two or 
RaWY three Cloves; drain, and take the Choaks out as the 
Bur firſt; pour a Cullis therein, mixed with Butter, Pep- 
mere per, Salt, and a Lemon Squeeze. 


rage, Artichauts frits, x 
Fried Artichokes. 


TAKE young Artichokes, and cut them into quar- 

ters, or leſs pieces, according to the bigneſs ; trim 

the Bottoms, both infide and outfide, leaving only 

Y Ar three or four of the tendereſt Leaves; put them into 

ſameſſ eh Water ſome time, after they are picked ; drain 

them, and marinate about half an hour in Batter, made 

of Volks of Eggs, Flour, and Salt; fry criſp in a very 

hot Friture, and ſerve fried Parſley for garniſhing. — 

d or Another method is to braze them, after being trimmed 

according to this method, and dipped in good thick 
Wine Batter to fry. 


Artichauts a la Glace, ou en Cryfleaux, 
Tranſparent Artichokes. 


zk the Bottoms of Artichokes very tender, in a 

well- ſeaſoned Braze; lay them on the Table-diſh, 
pour a good clear Jelly over, ſufficient to cover them, 
nd let it cool; this firſt is called a la Glace, ou au Mi- 
mir: Otherwiſe let it cool firſt, and cut it into little 
rocky pieces, to put upon and round the Artichoke- 
bottoms ; this laſt is called en Cryfteaux, from its tranſ- 
parent Clearneſs. 


f {ail 
Vater 
hoaks 
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Avrtichauts a la Barigoult. 
Barigoult Artichokes, (from the inventor's name.) 

FRM the Artichokes properly, boil them in plain 

Water till you can take the Choaks out, and drain 
them very well ; have a Sauce prepared, with two Yolks 
of Eggs beat up with a ſpoonful of Oil, chopped 
Parſley, Shallots, Bafil, Muſhrooms, Chibol, Pepper 
and Salt ; put the Artichokes into a Stew-pan, with a 
few thin ſlices of Lard under them, and a little Broth; 
and pour this Sauce to them, and braze on a flow Fire, 
both under and upon the Pan Cover : When done, 
pour a little Sauce into the Diſh, made of Cullis, But- 
ter, and a Lemon Squeeze, and pour alſo ſome of it k 
upon the Artichokes. mn 


A la Creme, white Liaiſon Sauce: Make a Sauce with WM the 
bits of Fillet of Veal and Ham, Parſley, Shallots, 
two Cloves, a little Butter, and a few whole Muſh- | 
rooms; ſoak it ſome time, then add a little Broth, WW pr: 
fimmer it about an hour, and fift in a Sieve ; make a 
Liaiſon of two or three Volks of Eggs and Cream, 
and add a Lemon Squeeze when ready, with Pepper 
and Salt ; pour this upon the Artichoke-bottoms, being pl 
trimmed and brazed very tender. 


Artichauts au Prev0t. it 
Artichokes, the Provoſt's manner. the 
Xt PREPARE ſome ſliced Onions in Butter, as for Sau? gla 

Robert; when done, add two pounded Anchovies, 
Pepper, and a Liaiſon of Volks of Eggs and Cream; 
put” this into brazed Artichoke-bottoms, cover them 05 
over with Bread Crumbs and raſped Parmeſan Cheeſe, 
in equal quantities, and put them into the Oven, upon 


the Table-diſh, to take colour : Serve dry. | i 

205 Alrtichauts a U Italienne. of 
| Artichokes, Italian Faſhion. ; 5 
CUT each into four, and trim them as for frying; — 
braze with ſlices of Lard, Veal, and Ham, a ſpoon- ar 


ful of Oil, one or two cloves of Garlick, whole Te 


Pep 
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per and Salt; finiſh on a ſlow Fire, and when done, 
fift the Sauce; mix part of it with ſome Cullis, and a 
olaſs of white Wine; boil it a moment, ſkim it well, 
and ſerve it in the Diſh with the Artichokes, the 
Leaves being upwards. 


A la Mariniere ; the Seaman's Faſhion. —Theſe are 
dreſſed much as the laſt, only that they are boiled in 
plain Water, cut and trimmed, and then toſſed up with 
the ſame Seaſoning, chopped, but not fitted. 


Aux fines Herbes ; with ſweet Herbs.—T his has been 
repeated often: it is prepared as uſual ; the Arti- 
chokes are firſt boiled, and .then trimmed, the Sauce 
poured in, and put in the Oven to ſoak, and criſp 
the tops of the Leaves. ; 


Au Vin de Champagne; brazed with the Leaves on; 
prepared as the Jaſt, and Wine Sauce poured on them, 


Artichauts aur Trufes. 
Artichokes with Truffle Farce. 


REPARE a Farce with chopped Truffles, ſweet 

Herbs, a little Butter, and proper Seaſoning ; put 
it into ready-boiled Artichoke-bottoms, and fimmer 
them ſome time, in two or three ſpoonfuls of Cullis, a 
glaſs of white Wine, and a faggot of ſweet Herbs; 
when done, take out the Faggot, and add a good Le- 
mon Squeeze, — They are alſo ſtewed with Truffles 
ſliced, the ſame Seaſoning, and one or two ſpoonfuls of 
Oil; The Sauce muſt be ſkimmed before ſerving, and 
well intermixed together, | 


A la Potle, toſſed up in the Pan, — The Bottoms 
of Artichokes are boiled to three parts, cut into 
quarters, and toſſed up with Butter, a few ſpoon- 
fuls of Cullis, a glas of white Wine, chopped 


Parſley, Shallots, Fennel, Muſhrooms, Pepper and 
balt; fimmer a good while, to reduce the Sauce; and 


L 1 yz add 


— 
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add a Lemon Squeeze, or Vinegar, ſufficient to ſharpen 
the Sauce, when ready to ſerve, h Di 


Artichauts a la Brie, 
Stuffed Artichokes. 


FRM the Artichokes handſomely underneath, and 

cut the Leaves pretty ſhort ; boil them in Water | 
until the Choaks quit them, then take them our, drain, C 
and fill them with a ready-prepared Farce, or whatever Wl ux 
you think proper; make it even with the Leaves, and vit 
ou them with Volks of Eggs, and Bread Crumbs 

prinkled over; put them on a Baking-diſh, upon ſlices 4 
of Lard,, or a little Butter, with Pepper, Salt, a glas vit 
of white Wine, and a faggot of ſweet Herbs in the MI pou 


middle ; bake them about half an hour in the Oven; ; 
drain out the Fat, and ſerve what Sauce you pleaſe flle 
under them, OI 
Artichauts a la Saint Cloud. 4 

| This name is explained before. ga | 


REPARE and boil them as the laſt, or in a Braze to MW Arti 
three parts, then drain them, and let them cool; Braz 
have as many ſmall Pigeons, ſtewed and well ſeaſoned, W Tab 
as you have Artichokes, which are each ſtuffed with a 
Pigeon ; dip them in good frying Paſte, or thick Bat- 
ter, made of Eggs and Flour, a ſpoonful of Oil, and a 
little Salt, and fry in a very hot and plentiful Pan of 


Friture. 


Another method called a la Saint Cloud. —The Arti- 
chokes being prepared, and filled with the ſame forts 
of Ragout, or any other; put a little Farce all over 
the Ragout and Leaves, ſprinkle with Bread Crumbs, 
and drop a little Butter upon them; put them into 2 
Baking-diſh, with thin flices of Lard and Fillet of 
Veal, and bake in a middling Oven of a good colour: 
When ready to ſerve, drain off the Fat, and lay them 
on the Table-diſh, make a little hole in the middle, to 
| | poi 
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pour ſome Spaniſh Sauce in, and ſerve the reſt in the 
Diſn; ſtick a Cock's- comb, or any thing cut in the 
ſane ſhape, into the hole at the top, 


Artichauts au Pere Bernard. 


Father or Gaffar Barnard, &c. 


CUT the Artichokes in two, trim them inſide and 
out properly, and braze them till three parts done; 

take them out to drain, flour, and fry them: Serve 

with fried Parſley, | | 


A la Gendarmen. They are half boiled, then broiled 
with ſweet Herbs therein, mixed with Oil or Butter ; 
pour a Verjuice Sauce into them when properly done. 


A la St. Menehoult.—The Bottoms only are boiled, 
filled with a good Farce, and finiſhed as all Directions 


under this denomination. 


Artichauts a la Pompadbur.— This is exactly as direct- 
ed before for a la Glace or au Miroir.— The Bottoms of 
Artichokes are brazed very tender, in a good rich- 


Braze, and a fine clear Jelly pouced upon them in the 
Table-diſh ; they are then iced à a Glace. 


4 la Hollandoiſe ; Dutch Faſhion. — The Bottoms of 
Artichokes are brazed as the laſt, and ſimmered in a 
Stew-pan, with a good bit of Butter rolled in Flour, 
ſome good Broth, Pepper, Salt, and a Faggot. When 
ready to ſerve, take out the Faggot, reduce the Sauce 
to a good confiſtence, and add ſome ſcalded chopped 
Parſley, and a Lemon Squeeze. 


Artichauts en Accolade. 
Glued or ſoldered together. | 
BRAZE eight or ten whole Artichoke Bottoms, being 
properly trimmed ; put a little ready- prepared Sal- 


ficon Farce between two of them, and fo on, for as 
many as you pleaſe ; rub the borders with Volks of 


L14 Eggs 
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Eggs, to ſolder them; dip them in Eggs beat up as 
for Omelets, ſprinkle them with Bread Crumbs, and 
fry of a fine gold colour. 


En Baignets.— The Bottoms being ready boiled or 
brazed, cut each into quarters, and dip them in good 
thick Wine Batter, to ſerve as Fritures, with fried 
Parſley. | 

En Salade.—Bottoms of Artichokes, brazed whole, 
and cold; garniſh them with fillets of Anchovies ſoak: 
ed, Capers, and ſmall Sallad round; ſeaſon them a 
a Sallad, with Salt, Pepper, Oil and Vinegar, 


Au Parmeſan.—Brazed firſt, and finiſhed as is uſual 
under this denomination, with ſome good Cullis in the 
Diſh ; ſprinkled with Bread Crumbs and Parmeſan 
Cheeſe, and coloured in the Oven. 


A Ia Bechamel. — Bottoms brazed and warmed in Be. 
camel Sauce. 


Artichauts a la Mayence. 
Artichokes with Weſtphalia Ham Sauce or Slices. 


| CUT as many thin ſlices of Ham as you propoſe of 
| Artichoke Bottoms, which are brazed as uſual; 
ſoak the Ham over a ſlow Fire, until it is done; place 
the ſlices ſeparately on the Table-diſh, and the bot- 
toms of Choaks upon them ; put a little Cullis into the 
Pan, to gather the flayour and Sauce of the Ham, and 
add a ſpoonful of Jelly Broth, a bit of Butter rolled 
in Flour, a little Pepper and Vinegar ; fimmer the 
Sauce to thicken it, and ſerve upon the Bottoms of 
the Artichokes. | 


Au Bacha, — Make a Sauce with Butter, chopped 
Parſley, Shallots, Chibol, Muſhrooms, and a little q 
Broth, and fimmer ſome time till the Seaſoning 1s mer 
done; beat up three Volks of Eggs, with ſome chop» Wl ther 
ped Chervil, Verjuice, Pepper, Salt, and grated Nut- 
meg, and reduce it to a thick conſiſtence: Serve upon / 


brazed Bottoms of Artichokes. | N up 
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Des Trufes. 


Of Truffles. 
THE French Author ſays, that they are brought to 


Paris from the hot Provinces, particularly from 
Perigord, Gaſcogne, Limaſin, Agenois, and other parts of 
che South of, f rance, It is well known to all travel- 
lers, and many others, that the flavour of foreign 
Truffles is far ſuperior to thoſe found in England ; 
which may be attributed to the coldneſs of the cli- 
mate. I believe Hampſhire produces the moſt ; tho 
they are found in Windſor-park, and ſeveral other 
counties of England. They are imported from abroad, 
and fold at a very high price in moſt Italian ſhops ; 
but their flavour is much waſted, and very little ſupe- 
rior to thoſe found in England. They grow in the 
ground without any outward appearance, The Author 
lays, that, as Pigs are very fond of them, and have 
often been the occafion of diſcovering where they 
grow, the hint might be uſeful in England, were a 
little more attention paid to it. « 3. 


Trufes au Court -bouillon. 

Truffles plain boiled. 
OAK the Truffles a while in warm Water, and clean 
them carefully with a bruſh ; boil them in half 
Wine and Water, Pepper, Salt, a faggot of ſweet 
Herbs, bits of Roots, and flices of Onions : Serve 
them hot in a Napkin, The middling ſorts are boiled 

enough in about a quarter of an hour. 


Trufes au Vin de Champagne, Clean them as the for- 
mer, and boil in this Wine, with a little Sallad : Serve 
them in a Napkin in the ſame manner. 


A la Martchal. When cleaned as uſual, wrap them 
vp in coarſe Paper, and ſeaſon them with Salt and 
coarſe 
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coarſe Pepper; put them into a Skillet or Iron Pot, 
without Liquor, and bury the Pot in warm Afhes 
about an hour or more: Serve them hot in a Napkin, 
— They are alſo baked in Aſhes without a Pot, being 
only wrapped in ſeveral Papers, and the outer one 
made wet; bake them about an hour, and if the Pa- 
per ſhould burn, clean them with a bruſh. 


Tryuſes en Puits. 
Truffles gored and ſtuffed. 


CEEAN them as firſt directed; gore, or ſcoop out 

the infide 'without ſplitting ; chop what you take 
out, with fat Livers, Beef Marrow, Pepper, Salt, Par- 
fley, and Shallots; mix it with Yolks of Eggs beat 
up, ſtuff the Truffles with this Farce, and cover the 
holes with the firſt bits cut off; braze them with ſlices 
of Veal, Ham, Lard, a glaſs of white Wine, and a 
faggot of ſweet Herbs : When done, add two ſpoon- 
fuls of good Cullis ; take out the Truffles, and fim- 
mer. the Sauce ſome time, with the addition of the 
Cullis; ſkim it very well, fift it, and reduce it to 
a _=_m conſiſtence ; add a Lemon Squeeze when ready 
to ſerve. 


Trufes d la Potle. 
See Artichokes, ditto, 
TJ RUFFLES either boiled or baked will do for this 


purpoſe, . though they have been before ſerved at 


Table. Peel them whole, or cut them into thick 
ſlices ;' make a good Cullis Sauce, with chopped ſweet 
Herbs, and proper Seaſoning ; and put the Truffles 
therein to ſimmer ſome time,.——Brazed Truffles are 
alſo directed to be dreſſed the ſame way. 


Tyuſes en Timbale, Seaſoned with Pepper and Salt, 
wrapped in Paſte, and baked as petit Pais aux fines 
Her bes. 


Truſa 
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Trufes. aux Croutons. The Truffles are cut into 
ces, and ſtewed in Oil Cullis, and all forts of 
ſweet Herbs, ſeaſoning with a glaſs of white Wine; 
fniſn as all Ragouts, and garniſh them round with 
bits of fried Bread, which give the name, being 
called Croulons. ey 


Trufes en Cruftade, viz, in Cruſt. Make a ſecond- 
beſt Paſt, called Demi-feuilletage ; (ſee Paſte Articles) 
prepare it as for a Pie, and put in Truffles, with a 
little Salt; cover them up with the ſame. Paſte, and 
bake about three quarters of an hour in a middling 
heated Oven: Serve them in the Pie, 


Apperges en Batons. 
Aſparagus plain boiled. 


TH EY are to be ſcraped, and boiled in Water and 
Salt pretty criſp; drain them, and ſerve with-a 


*] white Sauce, a Cullis mixed with Butter, or with Oil, 
* a little Vinegar, Pepper and Salt. 
(0 En petit Pois. As green Peaſe, either plain,' or 
dy Fricafſee, and in all the different ways of green 
Peale, | 
"Aſperges confites : Preſerved for kitchen uſe. Boil as 
| much Vinegar as Water, according to the quantity of 
iis Aſparagus intended, with flices of Lemon, Salt and 
at Cloves ; trim the Graſs as for ready uſe, ſeald them a 
ck moment in Salt and Water, put them into a Pot, and 
et pour the Brine upon them: The next day boil the 
es Brine again, and when it is almoſt cold, pour it upon 
re the Graſs; let it cool, and pour ſome Oil thereon, as 
directed for Kidney-beans; keep the Pot in a dry place, 
. and cover it with a Bladder or Leather, Soak them a 
? yhile in hot Water before uſing. TAIT 
Des 
95 b ä 
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Des Merilles, Mouſſerons, &S Champignons. 
Of Morells, Muſhrooms, and Champignons. 
MORELS are much of the ſame nature as Muſh- 


| rooms; they grow in ſhady places, and are only 
to be had in the ſpring : They require a deal of at- 
tention to clean them properly, being very ſandy.— 
By the Deſcription the Author gives of Mov ſſerons and 
Champignons, it ſeems, that one nation or the other is 
miſtaken in the appellation; as I apprehend, that 
Mufhrooms is literally tranſlated from Mouſſerons. He 
fays, that Mon ſſerons are found in ſhady moſſy places, 
that they are ſmaller than the Champignons, reddiſh 
on the outſide, and white underneath : He calls them 
alſo a ſpecies of Champignons,, of an excellent flavour 
and taſte. I have already taken notice of their uſes, 
— The beſt Champignons are thoſe that grow on hot 
beds ; they ought to be very white and firm, and uſed 
very freſh; they are of very great utility in Cookery, 
and to add to their merit, may be obtained almoſt all 
the year. 
Morilles @ la Provengale. 


Morells Provence Faſhion. 


WASH them in ſeveral warm Waters, and pour 

them from one Pan to another, to beat the ſand 

out ; when well drained, put them into a Stew-pan, 

with a good quantity of Butter, a ſpoonful of Oil, 

coarſe Pepper, Salt, chopped Parſley, and Shallots; 

ſimmer on a ſlow Fire till they are done, and ſerve 

them upon a piece of Bread cut as a toaſt, and fried 
in Butter. 

Morilles au Prince. 
Morells, the Prince's Faſhion. 
TAKE large Morells, and when properly cleaned, 
ſtuff them with a Farce made of roaſted Poultry 


and Seaſoning as uſual ; braze them with a few _ 
| g 9 
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of Veal, Ham, Lard, and a faggot of ſweet Herbs : 
When done tender, take them out, wipe the Fat off, 
and keep them warm; add a little Conſommee to the 
Sauce, boil together a moment, ſkim it, fift it in a 
Sieve, and add a Lemon Squeeze : Serve upon the 
Morells. 


Morilles d la Crime: With Liaiſon Sauce, as all un- 
der the ſame denomination. They are firſt brazed in 
Butter and Seaſoning ; and when done, the Liaiſon of 
Eggs and Cream is added to them. 


Morilles au Lard. 
Morells, with Bacon. 


CUT about a quarter of a pound of middling Bacon, 

and ſoak it in a Stew-pan till it is done: have large 
Morells well waſhed, cut each of them in two, and 
give them a few turns in the ſame Pan, after taking 
the Bacon out, and putting a little Butter to the Fat 
then take them out, and marinate them ſome time in 
Oil, melted Butter, chopped Parſley, Shallots, coarſe 
Pepper and Salt; roll them in Bread Crumbs, and 
ſkewer them on ſmall Skewers to broil ſlowly, baſting 
with the remainder of the Marinade, and the Fat of 
the Bacon and Butter in which they were toſſed; put 
the ſlices of Bacon fingly on the«Table-diſh, and the 
aN upon them: Serve in this manner without 

uce. 


Mon ſſerons ou Champignons de plufieurs Fagons. 


Champignons or Muſhrooms different Ways, being 
both dreſſed alike. 


HEN they are properly cleaned and waſhed, put 

them into a Stew-pan, with a ſpoonful of Oil, a 
good bit of Butter, two or three ſpoonfuls of Cullis, 
half a glaſs of white Wine, chopped Parſley, Shallots, 
Pepper and Salt ; garniſh the Diſh with fried Bread. 


Ala 
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Al Crime. They are firſt done in Butter, then 
Cream is added ſufficiently, with a faggot of ſweet 
Herbs, and a little Salt; reduce the Sauce pretty 
thick: When ready to ſerve, make a Liaiſon with 
Volks of Eggs, and more Cream if neceflary ; take 
out the Faggot, and ſerve upon Bread fried in Butter, 
or ſuch pieces as are directed for Epinars ea Tabatieres, 


Champignons en Canellons. 
Muſhrooms fried in Paſte, 


CHOP ſome Muſhrooms in dice, and put them into 
a Stew-pan, with chopped Parſley, Shallots, Chi. 
bol, and a good quantity of Butter; let it brown a 
little, then add ſome Broth, Pepper and Salt; ſimmer 
till the Muſhrooms are done, and the Sauce much re. 
duced; beat up three Volks of Eggs with Cream to 
make a pretty ſtrong Liaiſon, and add a Lemon 
Squeeze; let it cool, and prepare ſome good Puff. 
paſte, rolled pretty thin, and cut into pieces, rather 
longer than wide, to roll the Ragout in, in the form 
of a ſhort thick Sauſage 3 wet the borders with Water, 
to make the Paſte ſtick together, and fry of a good 
brown colour: Serve without Sauce or garniſhing, 


Champignons a la Saint Menehoult, 
Broiled Muſhrooms, 


CEEAN ſome large whole Muſhrooms ; chop one or 

two with Parſley, Shallots, and Chibol, and give 
this Farce a fry in Butter, with Pepper and Salt; (or 
Oil inſtead of Butter) put the Farce upon the inſide of 
the Muſhrooms, ſtrew Bread Crumbs over it with 2 
few drops of Butter or Oil; broil them, or bake 


them in the Oven. | 


En Salade. cut ſome Muſhrooms into dice, and 
ſimmer them ſome time in Oil, and one or two flices 


of peeled Lemon; then drain them, and let oo 
: cool; 
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cool; put the Muſhrooms in the middle of a Sallad- 
then dim; garniſh them with chopped Parſley, Shallots, 


weer pepper and Salt, and prepare them like a Sallade, 
-tty MW with Oil and Vinegar. 

_ Champignons au Pere Douillet. 

ter, See Cochon de Lait ditto, Page 149. 


CLEAN the Muſhrooms whole, only cutting off half 

of the Stalk; braze them ſlowly, with a little Oil, 
two glaſſes of white Wine, a faggot of Parſley, Shal- 
þ lots, two Cloves, and half a clove of Garlick ; fim- 
into mer them till the Sauce is ſufficiently reduced, take 
Chi. I out the Faggot, and ſerve them garniſhed round with 


'N 2 i fried Bread. 


re- A PEtuvte : Stewed. Put the Muſhrooms whole 
n to Wl into a Stew-pan, with a faggot of ſweet Herbs, one 
mon ll clove of Garlick, two of Spices, a Laurel-leaf, a lit- 
uff. Wl tle Baſil, and two or three ſpoonfuls of Oil; fimmer 
ther WW ſome time, then add a glaſs of white Wine, one or 
two ſpoonfuls of Jelly Broth, chopped Parſley, Shal- 
lots, Pepper and Salt ; ſkim the Sauce very well, let 
it reduce on the Fire, take out the Faggot, and gar- 
niſh the Diſh with fried Bread. 


A very ſavory Powder is made of Muſhrooms, Truf- 
fles, and Morels, being firſt dried in the Sun, or in 
the Oven, and then pounded in equal quantities : It 
muſt be ſifted, and kept well ſtopped in a dry 


we 
60 place: It ſerves to ſeaſon, and mix with other Spices. 
ef For a Dobe, and any large brazed piece, ſeaſon the 
th 2 WM Larding Bacon with it : It is alſo uſed to advantage in 


Forced-meat, large Pies, or any other thing. 


\ 


De 


— — — — 
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1 De L'OPFICE. 
Of CONFECTIONARY, 


THE names or appellations by which the different 

degrees of refining Sugar are diſtinguiſhed, ſeem 
(as far as I am able to judge) to have no other mean- 
ing than their being adopted by cuſtom in the French 
language, As I am unable to tranſlate them literally 
to their true ſenſe and proper meaning, and being very 
willing to explain them to the utmoſt of my power, 
(as it is a very neceſſary part of knowledge, to ſuch 
as are employed in the preparation of Swett-meats) ! 
ſhall ſtill retain the French appellations, with an ex- 
planation of their meaning, and diſtinguiſh each by 
firft, ſecond, Sc. &c. degrees of refining. The different 
terms uſed in the French language will ſoon become 
familiar, as well as many others in Cookery already 
enumerated. I am unacquainted with the terms uſed 
by _— Confectioners, as they are in every nation 
very ſecret. in regard to the preparations of Sugar. 
'The reaſon 1s very natural. To avoid any reflection 
of ungeneroſity, I have not applied to any body in 
the courſe of the whole tranſlation ; but ſhall continue 
in my firſt and firm reſolution, to finiſh it according to 
the Original, with ſuch explanations as my ſmall caps- 
city enables me to give, 


Des diferentes Cuiſſons de Sucre. 


Of the different Degrees of preparing Sugar. 


(COISSONS mean the preparations of Eatables in all 

the different manners by Fire, either boiling, roaſt 
ing, &c. &c. In this caſe I ſhall uſe the word refnny 
after the firſt, which is clarifying. We have different 
ways of refining Sugar after it is clarified, each appro- 


priated to different purpoſes, according to what uſe it 
| ls 


erent 
ſeem 


nean- 
ench 
rally 
very 
wer, 
ſuch 
ts) J 
n ex 
h by 
erent 
come 
ready 
uſed 
ation 
Upar, 
ction 
y in 
tinue 
g to 
apa- 


The PROFESSED Cook. 529 
intended; they follow "_— to their degrees of 
refining, and are diſtinguiſhed by the following names: 
The firſt is called, petit Liſe; ſecond, grand Liſſe; 
third and fourth, Le petit & grand Perle; fifth and 
fxth, La petit & grande Queue de Cochon ; ſeventh Le 
cute; eighth and ninth, La petite & grande Plume; 
tenth and eleventh, Le petit & gres Boulet ; twelfth, Le 
ae; thirteenth, Le Caramel. — It is to be obſerved, 
taat theſe are prepared with fine Sugar. 


De la Fagon de clari er le Sucre. 
The Method of clarifying Sugar. 


PROPORTION for three pounds of Sugar ; put a 

pint of Water and half the White of an Egg in a 
Skillet, beat it up with a Whiſk to froth the White of 
the Egg, put it upon the Fire with the Sugar, make 
it boil, and as it riſes put a little Water to it, and fo 
continue till the ſcum begins to turn blackiſh ; then 
take it off the Fire and let it ſettle ; as the ſcum riſes 
of itſelf, take it off with a Skimmer, and put the 
Kettle on the Fire again; continue to boil it, as it 
riſes throw in a little Water as before, and ſkim it 
continually, till it ceaſes to rife : When it is done, to 
clear it properly, fift it in a wet Napkin. Regulate 
the quantity of Water and Egg by this rule, for more 


or leſs. 


Premiere Cuiſſon de Sucre, qui eft le Petit Liſſe. 


Firſt Degree of refining Sugar, called Small Liſe, 
viz. ſleeked. 


UT the clarified Sugar upon the Fire to boil gently; 

you will know when it is to this firſt degree, by dip- 
ping one finger in it, joining it to the thumb, and 
then opening them ; for if it draws to a ſmall thread, 
and in breaking returns 'to each finger in the nature 
of a drop, it is done, 


M m Ls 
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1 grand Liſp: Second Degree. It is boiled a little 
more, and the thread extends further before it breaks, 
and 1s proved after the ſame manner. ; 


Le petit Perle: Third Degree. It is till boiled x 
little more, until it does not break by extending the 
fingers half as much às is poſhble to do. One pound 
of Sugar is ſufficient to make a Trial of all the dit. 
ferent Degrees. S 


Cuiſſons au grand Perli, à la petite, & la grande Queue & 
Cochon, au ſou ie, & d la petite Plume. 
Third, fourth, fifth, ſixth, ſeventh, and eighth De- 
| yu of refining. Perle, from Pearl, large and 
all; ſmall and large Pigs Tails; puffed or blown; 
and Plume, or Feather. 


=” HE Grand. Perl is boiled a little longer than the 
= ſmall, and is known to be to the Degree wanted, 
by not breaking by all the extenfion that can be made 
with the fingers ; and alſo when it forms into ſmall 
pearls in the boiling, round and raiſed, by which ! 
preſume it takes its name. In boiling this laſt a little 
longer, it comes to the fifth Degree, or Petit Queue d. 
Cochon : It is known by taking up ſome of the Sugar 
with a Skimmer, and dropping it into the boiling 
Sugar again: If it forms a ſlanting ſtreak on the fur- 
face, this is called the little Pig's Tail —The fixth 
Degree is La grand? —— de Cochon; which being till 
more boiled, and tried in the ſame manner as the laſt, 
forms a larger Pig's Tail. After a little more boiling 
comes the ſeventh Degree, Au ſouffle, Blown; which 
is known by dipping a Skimmer into it, giving it a 
ſhake, and blowing through it directly; if it blows to 
ſmall ſparks of Sugar, or in ſmall bladders, it is to 
the propoſed qualification. The eighth comes with a 
little more boiling, La petite Plume, ſmall Feathers; 


which is known by the ſame trial ; the difference only 
| is, 


* . | [4 


Degree. 
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is, that the ſparks or bladders are to be larger, and of 
a ſtronger ſubſtance. = 3 


Le grande Plume. 
A large Feather. Ninth Degree. 


[7 is known by the former method, being ſtill more 

boiled, and the proof ſtronger ; but the ſureſt is by 
dipping a Skimmer into it, — giving it a ſtrong turn- 
over ſhake of the hand; if it turns to large ſparks, 
which clog together in the riſing, it is done to this 


h Le petit Boulet. 
A ſmall Ball or Bullet. Tenth Degree. 


JT is done by a little more boiling, and proved by 

dipping two fingers in cold Water, and directly into 
the Sugar, and into cold Water again; what ſticks to 
your fingers, ought to roll up like a bit of Paſte, 
hard enough to form into ſmall bullets, and to remain 
pretty ſupple when cold. | 


Eleyenth Degree, Le gros Bowler, large Bullet. This 
is proved by the laſt method, which, by a little more 
boiling makes the Bullet harder when cold, as it ought 
to be. 2 N | ; 


Twelfth Degree, Le Caſe, Broken. By continuing 
to boil the Sugar, it is known by the ſame method as 
in the two laſt; the only difference is, that the Bullet 
which is made of this, ought to crumble between the 
fingers, being firſt dipped in cold Water. 


Le Caramel. 
Burnt Sugar. Thirtcenth Degree. 


T HIS refining is little different from the laſt ; to 
| make it pretty clear, ſqueeze ſome Lemon into it 
while it is boiling. There is alſo a deep-coloured Ca- 
ramel, of which the uſes ſhall be mentioned; it is 
made with only a little —— with the Sugur, boiling 
m 2 it 


e 
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it without ſtirring to raiſe any ſcum, until it is to the 
colour required; take it off the Fire for preſent uſe.— h 
To all the different degrees of preparation, if miſled - 
at firſt, add a little Water to refreſh the Sugar, and 
boil it over again, until it comes to the qualification 
required, 


WI 
De Pätes de toutes Sortes de Fruits. * 
Paſte of all Sorts of Fruits. — 


Pate de Cerices. 
Cherry Paſte. is 


STON E two pounds of fine ripe Cherries, boil them Ge 

ſome time, and ſift them through a Sieve with ex- 
preſſion; put all the ſifted ſubſtance into a Skillet, place 
it upon the Fire ſome time to bring it to a drier con- 
ſiſtence, and mix a pound of Sugar with it, prepared 
to the ninth Degree, or grande Plume, ſtirring it con- 
tinually with a wooden Spatula, viz. a flat Spoon.— 
The Paſte ought to be of a fine red colour, pretty 
ſubſtantial, and applied directly to what uſe you pro- 
poſe. This is moſtly done in moulds of different 
fizes and ſhapes, made like hoops, without tops or 


_ - bottoms; put them upon a Baking-plate to dry « bot 
PEtuste, viz. an artificial Stove, or Hot-houſe, in W 2": 
which place all Sugar-paſte and Sweet-meats ought to MW /® 

be kept. Where there are no artificial Stoves (which der 

are rather ſcarce in England), thoſe Paſtes may be _ 
dried in a very mild Oven, or in any moderate heat, fea 
and always kept in a very dry place. an 
Pate de Groſeilles. and 


Paſte of Gooſberries and Currants. 


(GOOSBERRY Paſte is made much after the ſame 
manner: Upon two pounds of Fruit put about a 


glaſs of Water ; boil them a little while, and fift them 
Hrs * 
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as the Cherries ; put it upon the Fire again, to reduce 
the Juice to a ſoft Paſte conſiſtence, ſtirring conti- 
nually : When it is come to a pretty thick ſubſtance, 
add a pound of Sugar, prepared as the laſt, and finiſh 
itin the ſame manner.—Irt is alſo done as follows, viz. 
when the Gooſberries are ſifted, to about three half- 
pints of Juice, put a pound of Sugar-powder, and 
boil together until it throws large Sugar-ſparks, in 
blowing _—_ a Skimmer dipt in the Boiling ; then 
take it off the Fire to mould it, and garniſh as the firſt, 


Pate de Framboiſes. Paſte of Raſberries This Paſte 


is done in the ſame manner as the laſt direction for 
Gooſberries, with raw Sugar in powder. 


Pites 4 Amandes vertes, & d' Abricots verds. | 
Paſte of green Almonds, and green Apricots. 


THEY are both made after the ſame manner; begin 

by taking the Down off, which is done by making 
a Lye with five or fix handfuls of green Wood-aſhes, 
fifted and boiled till the Water is quite ſleek and 
ſmooth to the fingers; put the Almonds or Apricots 
in it, and let them ſoak till the Down comes off eaſily; 
ſtir the Aſhes pretty often to hinder them from ſettling at 
bottom ; take the Pot off the Fire, to clean the Fruit 
one after another, and thraw them in freſh Water as 
you clean them ; then boil them in freſh Water, ten- 
der enough to fift as uſual, and boil the Juice till it 
comes to a good confiſtence, ſtirring continually, for 
fear it ſhould burn ; weigh the quantity, and add as 
much Sugar au Caſſe; (twelfth Degree) mix it very 
well together off the Fire, uſe it in moulds directly, 
and dry it as uſual. 


Pate de Violettes. 
Violet Paſte. 


UN a pound of Sugar prepared to the ninth De- 
gree, grande Plume, mix a quarter of a pound of 
M m 3 | Violets, 
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Violets, pounded very fine, and mixed by little and 
little ; finiſh as uſual. | 


Pate d Abricots wars. 
Paſte of ripe Apricots. 


PEEL and ſtone two pounds of ripe Apricots ; ſoak 

them pretty dry on the Fire, and maſh them very 
fine; add a pound of Sugar prepared à la grande Plume, 
(ninth Degree) ſtir them well together on the Kire, 
till the Paſte quits the Spoon; finiſh it directly in the 
moulds, and dry it rather hotter than the former Paſte, 
It is done alſo, by adding an equal weight of raw 
Powder-ſugar, when the Fruit is ſoaked ſome time 
pretty dry, and ftirring continually, till it is come to 
a good conſiſtence on the Fire; finiſh as the laſt, 


Pate de Peches. 
Peach Paſte. 


PEEL and ſtone the Peaches, and cut them into dice; 

refine half as much Sugar in weight as Peaches, to 
the ninth Degree ; then boil both together to bring 
them to a Paſte, and put it in moulds directly to dry 
in the Stove. | 


Pate de Prunes : Of Plumbs. Boil them with a lit 
©; Water to a Marmalade, and fift them in a Sieve; 
put the Juice upon the Fire again to dry it to a Paſte, 
taking care to ſtir it continually ; add as much Sugar, 
boiled au Caſſe, (twelfth Degree) as the Paſte weighed, 
mix them well together on a ſlow Fire, and finiſh 
as uſual, | Y; 
DE OOTY . Pate de Raiſin Muſcat. 

Paſte of Muſcadine Grapes. 


(GRAIN the Grapes, and boil them a moment with 
a little Water, the Kettle being 4 then 
ſift as uſual, and put the Juice . the Fire again, 


to bring it to a ſtrong ; weigh as much 
ra 


* 
n 
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raw Sugar as the weight of the Fruit, which refine to 
the ninth Degree, la grande Plume; mix them well to- 
gether upon a very flow Fire, give the Paſte what 
form or mould you pleaſe, and dry it directly. 


Pate de Verjuis. , 
Paſte of Verjuice Grapes. 
T HIS is done much after the ſame manner as the 


laſt, only that it is well bruiſed in the Pan before 
it is put to boil, ſifted, and reduced as uſual ; mix 


with it as much weight of Sugar, prepared as the laſt, 


and finiſhed in the ſame manner.—This is often done, 
by mixing about half the quantity of Apples with the 
Grapes, being peeled, cut into pieces, and reduced to 


a Marmalade ; fift as uſual, and dry to a Paſte con- 


ſiſtence; then add as much weight of Sugar, à la 
grande Plume, as the Paſte, and finiſh as the Muſcadine, 


Pate de Coings. 
Quince Paſte, 


OIL ripe Quinces in Water till they are quite ten- 

der; drain and fift them as uſual, and reduce the 
Marmalade on the Fire to a Paſte conſiſtence, ſtirring 
continually ; according to the quantity of Quince Mar- 
malade, refine a pound of Sugar, à la petit Plume 
(eighth Degree) to three quarters of Quinces ; mu. 
them together upon a very flow Fire without boiling ; 
put the Paſte to what form you pleaſe directly, and 
dry as uſual, 


Pate de Corrings rouge. 
Red P aſte. by 


O make the Paſte of a fine red, bake the Quinces 
in. the Oven a long while ; then peel and fift them 
in a Hair Sieve with ſtrong expreſſion; dry the Mar- 


malade over a flow Fire a little while to about half 


the conſiſtence of a Paſte ; then to redden it the more, 
keep it a good while on a flow Afhes-fire, ſtirring 
M m 4 | ſome 
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drain, by preſſing in a Linen Cloth to get the Water 
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ſome time, and add a little ſteeped Cochineal ; re. 
duce on a ſlow Fire to a thick Paſte, that is, till it 
looſens from the Pan; put as much Sugar as Marma. 
Jade or Paſte, a la petit Plume, (eighth Degree) ſoak 
it a little while upon the Fire, let it cool juſt enough 
to work well with the hands, and finiſh directly as 
uſual. 
Pate de Marons. 


Cheſnut Paſte. 


OIL the Cheſnuts to a Marmalade in Water, and 
fift them as all others, or pound and fift them in a 
Stamine with a little Water : To the proportion of 
three quarters of Cheſnut Marmalade, add a quarter 
of a pound of any other Fruit Marmalade, and an 
equal weight of Sugar, d la grande Plume, (ninth De- 
gree) and work it well together to finiſh as uſual, 


Pte de Citrons, 
Lemon or Citron Paſte. 


UT off the hard knobs at both ends, gore them as 

is done with Apples, through and through, and 
boil them in Water till they are tender ; take them 
out, put them into cold Water a moment; and then 


gut ; pound and fift them, and upon a quarter of a 
pound of Marmalade, put half a pound of Sugar, d 
la grande Plume; (ninth Degree) ſimmer them a while 


together to mix, ſtirring continually, and finiſh as all W 4:5 
_ 8. | as 
| Pate de Pommes. 
Apple Paſte. 


PEEL what quantity of Golden Pippins you think 

proper, cut them into halves or quarters, and boil 
them to a Marmalade, with a little Water ; fift and re- 
duce it upon a ſlow Fire to a Paſte confiſtence, and add 
as much Sugar, à la grande Plume, (ninth Degree) a 
Marmalade; work them very well, and finiſh in moulds 
as all others, Obſervation 
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Obſervation fur les Pates des Fruits, 
Obſervation on Fruit Paſtes. 


0 F all the different kinds heretofore mentioned, out 
of Fruit-ſeaſon, uſe Marmalade of any forts, mix- 
ed with Sugar refined to the ninth Degree, = Plume, 
vir, large Feather; fimmer it a little while together 
won the Fire, and put it into moulds in the ſame 
manner, to dry in a very moderate heat, turning it 
ver now and then, to dry equally on both ſides.—Paſte 
of any other kind of Fruits may be made after this 
manner; obſerving the quantity of Sugar, according 
to the ſharpneſs of the Fruit : They ſerve to — 
Frames in Deſerts, or for Plates intermixed. 


De Pates de Paſti llages, 
Of Paſtil Paſtes. 


Pate de Paſtillage de Chocolat. 
Paſtil- paſte of Chocolate, 


MELT half an ounce of Gum-dragon in a little 

Water till it is quite diſſolved and thick; fift it 
through a Linen Cloth, pound it in a Mortar with a 
quarter-part of Whites of Eggs, a Chocolate-cake 
bruiſed, and half a pound of fine Sugar-powder, mix- 
ing by degrees, and adding either more or leſs Sugar, 
according as the Paſte is malleable ; it muſt be pretty 
firm; form it into what flowers or deſigns you ple ſe, 
a5 Shells, Lozenges, any kind of Corns or Beans, c. 


Paſtillage de Regliſſe. 
A. Liquorice Paſte. 


CRAPE and bruiſe a quarter of a pound of Liquo- 
rice-root, and boil it in a little Water till it is much 
reduced; let it ſettle, and pour the clear off, in which 
diſſolve half an ounce of Gum-dragon ; when tho- 
roughly melted; fift it in a Linen Bag with expreſſion, 
| and 
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and mix Sugar with it- till it is brought to the con. 
fiſtence of a Paſte; finiſh in the ſame manner as the 
laſt, in ſmall Cakes, Flowers, or Lozenges, &c. 


Paſtillage de Violeites. 
Violet Paſtils. 

BOLL a glaſs of Water, and pour it upon half + 

quarter of a pound of picked Violets ;- let them in- 
fuſe about three quarters of an hour, then fift the li. 
quor as the laſt, diſſolve half an ounce of Gum<drz- 
gon in it, and finiſh with Powder-ſugar as uſual.— 
When out of ſeaſon, inſtead of freſh Violets uſe pre- 
ſerved ones, either in Conſerve or in Powder, mixing 
them with Gum-dragon melted in Water and Sugar 
as the firſt.— This Paſte may be had all the year, by 
drying Violets in the ſeaſon, and reducing them to 
Powder, which ought to be kept cloſe ſtopped in a 
very dry place. | 
| Paſtillage de Fleurs d Orange. 

Orange- flower Paſtils. 
CHOP and pulveriſe a good pinch of Orange-flowers, 

(if you have no green ones uſe preſerved) and 
ee them with Gum- dragon, diſſolved in a glaſs of 

ater and a glaſs of Orange- flower Water; add as 
much Sugar as is neceſſary to bring it to a ſupple Paſte 
confiſtence, and finiſh as uſual. , 


Die Citrons; of Lemons, Raſp the Rind of a Le- 

mon ſlightly, and infuſe it in a glaſs of Water, with 
half an ounce of Gum-dragon ; fift it in a Cloth with 
expreſſion when the Gum is diſſolved, and finiſh it by 
mixing Sugar in a Mortar till it is brought to a proper 
Paſte ſubſtance ; dry in the ſtove as uſual, 


Paſtillage de Caffe, 
* Coffee Paſte. 
O half an ounce of Gum dragon diſſolved in a glaſs 
of Water, put an ounce of Coffee - powder; 
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in a fine Lawn Sieye, mix it in a Mortar, with as 
nuch Sugar-Powder as is neceſſary to give it a proper 


conſiſtence, and finiſh as all others. 
Paſiillage de Canelle. 


| Of Cinnamon. | 2 
TO half an ounce of Gum-dragon diſſolved as be- 

fore, and fifted in a Cloth, put a ſmall Tea - ſpoon- 
ful of fifted Flour of Cinnamon, and Sugar-powder ; 
finiſh as uſual, - x 


De Giroffles : Of Cloves. Upon half an ounce of 
Gum-dragon diffolved as before, and fifted, put fix 
Cloves pounded very fine, and finiſh in the ſame manner, 


Paſtillage d"Epine-vinette. 
Barberry Paſtil. 

DISSOLVE half an ounce of Gum-dragon (or a lit- 

tle more) in a glaſs of Water, as it muſt be pretty 
thick, ſtrain it in a Cloth or Bag as uſual, and put it 
into a Mortar, with a ſpoonful of Barberry Marma- 
lade; mix it very well, and add as much Sugar-pow- 
der as is neceſſary to bring it to a malleable Paſte: 
you may alſo add a little diſſolved Cochineal to give 1 
a deeper red, and finiſh as all others. 


Dies Sables d Office et des Couleurs. 
Of the Sands and Colours uſed in Confectionary. 


S the Sands are made with the Colours uſed in Con- 
fectionary, I ſhall here give their explanation. 
They may be uſed upon 8 other occaſions, as ne- 
celfty requires, or fancy leads, | 


De ba Coulenr rouge. 
Of red Colour, and how to make it. 


OIL an ounce of Cochineal in half a pint of Water 


for about five minutes; then add half an ounce of 
Cream 
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Cream of Tartar, and half an ounce of pounded 41. 
lum; boil on a flow Fire about as long again: It, 
eafily known to be done, by dipping a Pen or a wooden 
Skewer into it, and writing therewith on white Paper, 
for if it writes freely like Ink, and keeps its colour, it 
15 done 5 take it off 2 _ add half a "= of 2 

nd of Sugar, and let it ſettle; r the clear off 
bt keep in a Bottle well ſtopped. LEE | 


De la Couleur bleue. 
Of blue Colour. 


THIS colour is only made for preſent uſe; put A lit. 
tile warm Water into a Plate, and rub an Indigo 
Stone in it, until the colour is come to what tint you 


pleaſe, either pale, or deep Blue. 


De la Couleur jaune. 
Of the yellow Colour. 


II is done after the ſame manner, by pouring a little 

Water into a Plate, and rubbing it with a bit of 
Gamboge. It .is alſo done better with yellow Lily: 
Take the Heart of the Flower, infuſe it in milk-warm 
Water, and preſerve it in a Bottle well ſtopped. Or 


with the Flowers dried and pulveriſed as Violets, and 


kept for this ule, 


De la Couleur verte. 


Of green Colour, 


TRNM the Leaves of Spinach, boil them a moment 
in Water, and then drain them very well to pound; 
ſift the Juice in a Sieve for uſe. 

Of theſe Cardinal colours, you may make any alte- 
ration in imitation of Painters, by mixing to what 
ſhade you pleaſe: But taſte and fancy are the only 
guides. | £60 


Manier 
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Maniere de faire les Sables. 
How to make the Sands. 


CLARIFY ſome Sugar, as directed in Sugar Articles, 
and put what quantity you pleaſe upon the Fire, 
with a ſufficiency of Colouring to produce the tint you 
want; boil it till it comes to the ninth Degree of re- 
ding, (viz. La grande Plume) then take it off the Fire, 
work 1t * till it returns to Sugar again, and 
form it into Sand by fifting in a Sieve. Mix the dif- 
ſerent colours in this manner. This Sand ſerves to 
prepare any ſorts of flowers or defigns upon Deſert 
Glaſs-frames. You may alſo make Sands with old 
Sugar-preſerve, by pounding and fifting it in a Sieve. 


Des Candi. | 
Of candied Sugar. 


(CANDIES are different Sugar-works, which ſerve to 
garniſh Deſert-frames : They are of many diffe- 

rent kinds, made with any ſorts of Fruits, though all 

are made much alike. - | 


Candi de Fleurs d Orange. 
Candied Orange - flowers. 


BOIL ſome Sugar to the ſeventh Degree, (viz. ſoufft) 
put ſome Orange-flowers to it, and take it off the 
Fire for about a quarter of an hour, or till the Flowers 
diſcharge their Juice, as it refreſhes the Sugar ; put it 
upon the Fire again to bring it to the ſame Degree ; 
let it cool to half, put it into, moulds, and dry it in 
a Stoye of a moderate heat, kept as equal as poſſible. 
lt is known to be candied, by thruſting a ſmall ſkewer 
into the corner of each mould to the bottom, and the 
top muſt be ſparkling like a diamond; put the moulds 
upon one fide, to drain a good while before you take 
out the Candy, turn it over upon white Paper, and 
Keep it always in a dry place. em 
Candi 


* 
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Candi i Canelle. 
_  Candied Cinnamon. We 

GOAK ſome Cinnamon-bark in Water about four and T 
twenty hours; cut it into pieces of what length 
you pleaſe, and boil it a moment in Sugar, prepared Ml er 
au grand Liſſe (ſecond degree ;) drain it, and dry it in ® 
the Stove, upon rails, till it comes to a proper ſub. r 
ſtance to put in Candy moulds ; garniſh with Sugar, WM "+ 

au ſouffit, (ſeventh degree) and when it is half cold, Ml vit 


put it to dry, as the Orange*-flower Candy. 1 
Candi de Jonquilles. of 


Candied Jonquils. 


FILL the moulds with Sugar à Js grand Plume, (ninth 
degree ;) when it it half cold, . Jonquil Flow. 


ers in it, with a little Skewer, and dry it in the Stove 
as the preceding. TTY 
Sucre candi en Pierre. 
Rock candied Sugar. PE 
GOME is made with Sugar only ; but to give it the 80 
taſte of Orange - flowers, boil three pounds of Su- a 
gar, or the ſame proportion, to the twelfth Degree, [a 32 
Caſſe); put a pound of Orange- flowers to it, cover it he] 
and give it two or three boilings together; take it off 
the Fire, and ſmother it with a double napkin till the I ger 
Sugar is half cold, and take out the Orange-flowers 12 
with a Skimmer; give the Sugar a boiling, and fift it f Fr 
in a Linen Cloth, wetted. It is much refreſhed by the 1 f 
Juice of the Orange, and muſt be boiled again, to the — 


ninth degree grande Plume); pour it into an earthen : 
Jar, herd a long 2 in the Stove to dy. i 
The Pot muſt be broken, to come at it, and the Sugar 
broken in pieces, like bits of Stone, or Rocks, when 180 
wanted for uſe. | 4 | 


| "Candi 
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Candi de Violettes. 

Candied Violets. 
1 THEY are done as the Jonquils.—Candi de Boutons de 
oth Fleurs d Orange: Pick the Knobs of Orange-flow- 
es before they open; make a Preſerve in Sugar, and 
dry it in the Stove ; fill the candied Moulds with Su- 
ub. ear d la grande Plume, thruſt the Preſerve into it, when 
or WY if is half cold, and dry as uſual. Candies may be made 
wn with all forts of dried preſerved Fruits, after the ſame 
" 2B manner ; and when they loſe their colours, or crumble 
by being kept in a damp place, dry them in-the Oven, 

and being pounded, they may ſerve for Sands. 


unt | Des Clarequets. 
low- ' __ Of clear tranſparent Paſte. 


Clarequets de Pommes. 
Clear Apple Paſte. 


EEL ſome Golden Pippins, and take care to leave 
no ſpots ; ſlice the Pulp thin, and waſh it in ſeveral 


> ers, to clear it of all kinds of foulneſs which might 
* made with the * in peeling; boil it in a little 
or it, ter flowly, (the Pot or Pan being covered) until 
i off the Liquid becomes clammy to the fingers; ſift it in a 


wetted Napkin, meaſure it, and refine as much clarified 
sugar, to the twelfth degree, (au Caſſs) as you have 
of the Decoction, which pour to the Sugar, by little 
and little, as it refreſhes the Sugar ; boil a moment, take 


p 2 it off the Fire, ſkim it, and then give it two or three 
rthen WI ore boilings: It is known to be properly prepared to 
dr put into Cups (called Clareguets) or Glaſſes, by taking 


me with a Silver Spoon, and if it falls out in turn- 
15 = and extends a little like pretty firm Jelly, 
ij done, | 


Clarequets 


* * , 
— — ——ꝶ— — RO I” wg 


544 The PROTESSED Cook, 


Clarequets de Verjus. | 

Clcar Paſte of Verjuice-Grapes. l 

MIX a ſpoonful of Apple Marmalade, with a glaß ! 
of Water, and a glaſs of Verjuice Grape Fiiee 
which is almoſt ripe ; boil a pound of Sugar, au Caſſ;, 
(twelfth degree); add the Mixture ſlowly, ſtirring 


without boiling, and put it into the moulds, to cool to 
à Jelly or Jam. ) 


Clarequets de Coings. | D 
Clear Paſte of Quinces. M 
PEEL them from all blemiſhes, ſlice them thinly hit 

and boil them to a Marmalade, with a little Water; {Ml © 
ſift in a wetted Napkin to get out the Juice, and keey WI © 
it warm; to half a pint of this Decoction put half: 
pint of clarified Sugar, refined au Caſſe, (twelfth'de. 
gree) ; boil together a moment, ſkim it very well, and WW 6: 
put it in the Clareguet Moulds ; prove the qualification WW th. 
by the ſame method as the Apple tranſparent Paſte.— WW 
If you would have either this or any other of a cer. 
tain redneſs, add Cochineal in proportion. 


Clarequets de Poires. | 
| Clear Pear Paſte, p 
EEL and cut them as the laſt; make a decoction in ho 


the ſame manner, adding bits of Lemon-peel, and Bi .. 
a quantity of Water, according to judgment, which Bil « 


ought to be only ſufficient to hinder it from burning; the 
reduce to a Marmalade, and finiſh as the laft, either Ap 
natural, or improved in redneſs with Cochineal. F 
Clarequets de Prunes. op 

Clear Paſte of Plumbs. b 

OIL the Plumbs in a little Water to a Marmalade, 8 the 
and fift it in a Napkin, to extract the Juice; boi in 
the ſame quantity of clarified Sugar, a Caſſ?, (twelfi WW St 


degree) ; mix them gently together on a * 
Cal, 


olaſs 
Juice 
Caſſ, 
rring 
01 to 


hinly 
"ater; 

keep 
lf 2 
h de- 
, and 
cation 
ſte, 
1 cer- 


ion in 
|, and 
which 
ning; 
either 


jalade, 
; boll 
welfth 
2 
Heat, 
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Heat, and finiſh as the preceding. — The ſharpneſs of 
the Fruits employed ought to be conſidered with 


judgment, in this. and every other proceſs, that the 


proportion of Sugar may be regulated accordingly. 


Cluareguets de Fleurs d Orange. 
Clear Paſte of Orange: flowers. 


MAKE a Decoction of Golden Pippins, as ſet forth 
* heretofore ; fift it upon half a pint of the Apple 
Decoction, add a good ſpoonful of Orange-flower 
Marmalade, which mix together in boiling a moment; 
fift it in a wetted linen cloth, mix it with as much 
clarified Sugar, boiled au Caſſe, as of Juices, and finiſh 
as the Apple Paſte, ; ob 


De Groſeilles ; of Gooſberries,Brviſe the Gooſber- 
ties raw, boil them a moment, and fift them firſt in a 
Sieve, and then in a coarſe Stamine; to half a pint of 
this Juice mix one pound of Sugar, ay Caſſe; and 
finiſh it as that of Pears, 


Clareguets de Violettes. 
Clear Paſte of Violets. 


PICK the Violets very free from ſtained leaves, put 

them into a deep Pot or Tureen, and pour a little 
boiling Water over them ; put a Plate or proper Co- 
ver upon them to keep them down, and let them 
ſtahd in a warm place till the next day; then ſtrain 
them in a linen cloth with expreffion ; mix ſome thick 
Apple Marmalade. with this Decoction, and keep it 
on a flow Heat, ſtirring now and then with a filver 
Spoon; refine as much clarified Sugar, au Caſe, as the 
quantity of the firſt Preparation ; mix them gently 
together, ſtirring continually with a Spatula, and ſkim 
them in the firſt boiling ; finiſh this as that of Apples, 
in proper Moulds, and dry it in a moderately heated 


ve. | | 
N n Clarequets 


. = A 8 
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FOR all ſorts of Conſerves, prepare the Sugar after 


| mall ſpoonful of Orange-flower Water therein; mix 


U 
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© Clarequets de Muſcat. | 
Clear Paſte of Muſcadine Grapes. 


BOIL about a pound of Muſcadine Grapes, with a 
glaſs of Water; boil alſo two common baki 
Apples, peeled, to a Marmalade ; fift them together 
firſt in a Sieve, then in a linen cloth; refine a pound 
of Sugar, au Caſſe, (twelfth degree) and pour the Li. 
quid gently therein, ſtirring continually over a flow 
Fire; it is come to its perfection when it quits the 
Spoon, being turned over like Jelly, and muſt then be 
dried in the Stove as all others: All the ſaid tranſpa- 
rent Paſtes are cut out for uſe to what fize and ſhape 
is moſt agrecable ; and ſo on of other kinds of Fruits, 


Des Conſerves. 
Of dried Conſerves. 


the ninth degree, according to the quantity wanted: 
They are all made much after the ſame manner ; the 

ly difference being in the quantity of Fruits pro- 
poſed. Few, which are not prepared with the Sugar 
clarified to this Degree, ſhall be obſerved. Conſerves 
are made with all ſorts of Sweet-meat Marmalade, 
fifted in a Sieve ; and ſoaked pretty dry over a floy 
Fire; uſe about half a pound of the Sugar thus pre- 
pared, to a quarter of a pound of Sweet-meat Marma- 
lade; take the Sugar off the Fire to work them we! 
together; warm the maſs a moment, and pour it into 
Paper-caſes made for that purpoſe : when it is coo), 
cut it in Cakes of what bigneſs you pleaſe. 


| Conſerve de Fleurs d' Orange. 
Conſerve of Orange - flower Water. 


5 HALr a pound of claviſied Sugar being prepared ts 


the ninth degree, take it off the Fire, and pour à 


well 
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Il t er, and pour it in the Pa ab the laſt— 
ads the podioges: to any Rage or ſmaller 


quantities. 

4 | Gnjive de. 

ther | on Conſetve 

und THE Sugar being prepared as before, have me A 
little Saffron-powder, ſoaked in Watet; pour a 

flow Wl (mall quantity to the Sugar, juſt ſufficient to tinge i it of 

the WE pale Saffron colour. 


1 Conſerve verte: Green, —lt is done by mixing ſome 
48 green colour, (as ſet forth in Confectionary) with the 


Sugar, being prepared as the laſt, à la grande Plume, 
(viz, large Ne, or ninth degree.) 


De Canellz : Of Cinnamon. Done in the ſame man- 
ner as the Saffron, the a being ſaaked 
in warm clarified Sugar. 


Conſerve de Piftaches e Of Piſtachio Nuts. 0 
half a pound of Sugar as ufual, put an ounce — 


ey: — and fifted Piſtachio Nuts. 

zuger | 

— Conſerve d Avelines : Of Filberts, — Upon half a 
lade, i pound of Sugar put an Ounce of Filberts, cut into as 


imall fillets as poſſible, the Kernels being firſt ſcalded, 
s is done in blanching Almonds, to get the ſkin off; 
finiſh as all others. 


Conſerve d ' Amandes au Jus & Citron. 
Almond Conſerve, with Lemon- Juice. 


FOR half a pound of Sugar, prepared as gy 4 pound 

two ounces of ſweet Almonds very fine, ſqueezing 
talf a Lemon therein by degrees; mix it with * 
daga, as ſoon as it begins to whiten. 


Conſerve de Cedre : Of Cedar.—Prepare half a pound 
of Sugar as uſual ; put about an ounce of raſped Ce- 
tir to it, and mix it ; when the Sugar is half cold, 
N n2 add 


ur 2 


well 


* 
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add'a' little Lemof Squeeze ; mix it well with a Spa 
tula, and pour it in the paper as all others. 


Conſerve Oranges douces, Bigarades, & Citrons, T 
Conſerve of China and Seville Oranges, and Lemons, 


THEY are all made after the ſame manner. Raſp put 
the Rind of half an Orange or Lemon very fine; 
boil it with half a pound of raw Sugar without ſkim- 
ming, till it is boiled to the eighth Degree, [petite 
Plume) take it off the Fire, and when half cold, ſtir it 
a little round the Pan with a Spoon; pour it into 
moulds when it begins to thicken. | 


Conſerve blanche de Citron. . 
White Lemon Conſerve. 


FHIS is a different preparation, and is made as fol. 
lows : Boil a pound of the fineſt Sugar to the 
eighth Degree; take it off the Fire, and ſqueeze the 


Juice of a Lemon therein at different times, «ſtirring MI ſho 
continually ; it will make the Sugar as white as Milk, 

if properly done; take care not to drop any of the C 
Lemon Seeds in it; work it well together, and pour Dre 
it into the moulds when it is mixed of an equal ſub- on 
ſtance, which you will prove by pouring out ſome * 


with a Spoon, as any other Jelly. 


Conſerve de Muſcats. 
_ Conſerve of Muſcadine Grapes, 


GRAIN a pound of ripe Muſcadine Grapes, boi 
them a moment, and fift through a Sieve ; reduce 


the Juice on the Fire to a quarter-part of what ws = 

ſifted, put it to a pound of Sugar prepared as Caſſ, . 
(twelfth Degree) and let it cool a little; then work ih Wor 
well together until it begins to grow white, and fini C, 

it in the moulds. 75 Fou 
Apri 


Conſerte 
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pa- Canſerve de Grenades. 
Conſerve of Pomegranates. 


TAKE a good large ripe Pomegranate of a fine co- 
jour, ſeed it, and ſqueeze it in a Linen Cloth to 

ns. WM extract the Juice, which boil, and reduce to half; 
Laſp put it to a pound of Sugar refined to the ninth 
ine; ind when it is half cold, work it well * and 
cim. dreſs it in the moulds as uſual. f | 
2 Conſerve de — ö 
ino Conſerve of Marſh-mallows. 


THE Roots muſt be freſh gathered ; ſcrape lien 

half a pound of them, cut them into pieces, and 

boil them in Water until they crumble between the 
fngers ; fift the Marmalade in a Sieve as uſual, ſoak 

fol- it pretty dry upon the Fire, and mix with it half a 
the pound of Sugar prepared 4 thi (twelfth Degree) 
work it well ett till it b gins ns to o whitep, and 
ſhows ſmall ſhiny ſparks. raus 1 


Conſerve de Verjus: Of verjuice — . It " pre» 
pared after the ſame manner as the Muſcadine Grapes, 
only that a little more Sugar is added to the fame 


proportion of Juices, Any other ps will do as 
well as Vetuice,. | 


| Conſerve d Abricots, | 
Conſerve of Apricots, 


PEEL ripe Apricots, flice them, and boil to a Mar- 
malade, with a drop of Water; reduce it pretty 
thick on the Fire, mix a quarter of a pound of the 
Marmalade to a pound of Sugar à la grande Plume, and 
Kork it well together when it begins to cool. | 


obne de Piches & di Pavies; Peaches and Necta- 


rines, They are done after the ſame manner as the 
Apricots, 


Nn 3 Conſerve 


/ 
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.Conſerve de Ceriſes. | 
- Conſerve of Cherries. . 


Sg TONE them, and boil them a moment; ſift them, 
and reduce the Juice on a flow Fire till it comes to 
a pretty thick Marmalade ; add the proportion of a 
quarter of a pound to a: pound of Sugar prepared as 


the fonmer. 


De Framboiſes: Of Raſberries. Bruiſe a pound of 


Raſberries, with .a quarter of a pound of Red Cur- 
rants ; ſift them in a, Sieve with expreſſion, reduce on 
the Fire to about one third part, and add the propor- 
tion of a pound of Sugar, prepared à la grande Plume; 
(ninth Degree) mix . 4d well together when cool, 


and finiſh as all others 5 
mene d Sigl, 
Of Red Currants. 


(GRAIN them free of any branches, boil them a mo- 

ment, and fift them in a Sieve ; let the Juice ſet- 
tle a little, and pour the clear off, which will ſerve to 
make'Ices or Jelly; fift the remainder again with ex- 
preſfion, and reduce it on the Fire to one third part; 
add a pound of Sugar {au Caſſi to every quarter of a 
pound of this preparation, work them well together 
till almoſt cold, and it begins to form into ſmall ſparks; 
— it in paper moulds as uſual, and dry it in the 

tove. 


Of Chocolate, h Work an ounce of Chocolate into 


Powder to half a poynd of Sugar, {grande Plume) and 
half an ounce of Cofice, to half a pound of Sugar of 


the preparation ta both; take the Sugar off the Fire, 


when it 1s refined to this Degree, and when half cold, 
work the Powder with it, and finiſh-in Paper Caſes as 
all other Conferves. 


Des 


3 


rr 
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Des Compdtes de Pommes et de Paires, N 
Compotes, or ſtewed Apples and Pears. 


F you would have it of a fine white, peel ſome 
Golden Pippins, cut them in two, and take out 
the Cores ; put them into cold Water as. you prepare 
them ; then boil them with a little Water, a quarter of 
a pound of raw Sugar, aud a few ſlices of Lemon; 
boil on a flow Fire, and when they are done very ten- 
der, take them out gently, to put jnto the Compotier ; 
fift the Syrup through a Sieve, reduce it to the ſecond 
Degree, (grand Liſſe) and ſerve upon the Apples. 

Obſerve, Akt this is meant for a ſmall quantity; for 
more, proportion the Sugar according to t 


for 
ſweetneſs, and the Lemon the ſame; cut à little off 
the Rind of the Lemon to mix with the Compote. 


| Complte Bourgeoiſe. 2 
| Common Family Way” © 
BEING rubbed. very clean, cut the Apples, without = 
paring, take out the Hearts, 7 4 ich piece ip 
ſeveral places with the point of a Knife, and boil with 
a little Water and Sugar; It is ee done when 
the Apples are tender.— This will de for preſent uſe, 
but will not keep any time, unleſs the Syrup is re- 
duced to a ſtronger conſiſtence. wan 


Compdite de Gelie blanche. 


Compote of white Jelly. 


UT fix or eight Golden Pippins into ſſices, bei 
2 them in a little Water to a Marmalade, ſift 7 


together 
out 


| tly. to 
put into the CA or what kind of Dit you 


1 
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pleaſe ; ſiſt the Syrup. again through a Sieve, reduce 


it on the Fire till it quits the Spoon like a ſtrong Jelly, 
then let it cool on a plate, and flide it upon the Ap. 


ples, which may be done by warming the Plate a 


moment, 

| Compdite d la Chche, 

Bell or Cap Faſhion, Black Caps, | 
CUT the Apples in two without peeling; cut out the 
. © Hearts, or take them out at one end, Without parting 
the Apples; put them on a Baking-plate, with Sugar. 
powder under and over, and a little Water; bake in 
the Oven, or with a Brazing- pan Cover upon a flow 
Stove,—They are alſo dane after this manner, with 
bits of, Cinnamon and Lemon-rind ſtuck in the Ap. 
ples, red or. white Wine in the Diſh inſtead of Water, 
and more Sugar to correct the ſharpneſs of the Wine, 


Compite de Pommes farcies, 
„ Stuffed App les. 10) 
ARE done as the white Compote, if you chuſe to 
** ſtuff them with the ſame Marmalade ; otherwiſe 
boil Apples pretty much Bored, with a little Water, 
Sugar clarified, and bits of Lemon-peet : When done 
tender, ſtaff the Apples with Apricot Marmalade, or 
any other fort; fift and reduce the Syrup to a Jelly, 
let it cool on à Plate, and juſt warm it when you want 
to garniſh the Apples with it. 1 | 


Compoͤtes grillles. 

Broiled or fried Compote. 
'QU-CH Coinpotes as have been ſerved, or begin to 
O joſe their colour and goodneſs, may be made ſer- 
viceable ſtill, by putting the Fruits into a Frying. pan, 
with a little of the Syrup; colour them on both fides, 
take them out, and add a little raw Sugar to the Sy- 
rup, which reduce to a Caramel; maſquerade the 
Fruits, either by pouring it over, or by rolling them 
therein: Serve on a Plate or Compotier. 
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Compòͤte de Pommes en Gele rouge, 
Apple Compote in Red Jelly. 


TT is done as the white, by only adding a ſufficiency 

of Cochineal with the Marmalade to give it a pro» 
per redneſs, according to fancy. You may quarter it 
in the Plate, with white Compote, while it is cooling; 
pour it when it is almoſt cold, by which means it will 
not mix; or do it' ſeparately, 

- Compite d autres Pommer. 
Compote of other ſorts of Apples. 


THE different ſorts of Apples fit for Compotes, are 
done after the fame manner as the Golden Pip- 
pins ; only that they are not to be peeled, not having 
the ſame ſuhſtance; they moſtly all turn to a Marmas 
lade in the botling, n 


Compdte de Poires d'Ett, d Automne, & d' Hyver, 
Compotes of Summer, Autumn, and Winter Pears. 


THEY are all made much after the ſame manner : 


The ſmall ones are done whole, being gored ; 
the large ones are cut into halves or quarters : Boi 
them in Water till they yield to the finger, by preſ- 
fing gently ; put them into cold Water, and peel 
them properly; ſcrape the Tails, and put them intp 
freſh Water again; drain and ſimmer them in clari- 
ied Sugar, ſkimming it well; then ſimmer on a ſmarter 
Tire till they are thoroughly dane. If the Syrup is 
not ſtrong enough, take out the Pears, and reduce it 
on the Fire: If you would have it white, add ſome 
Lemon Juice to the Sugar while clarifying; put the 
Pears in a Tureen, or any proper Veſſel, pour the 
dyrup upon them, and cover them over with Paper till 
vou uſe them. [ 2 N | 


Compite 
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Compote de Poires q cuirr. 
Compote of baking Pears. 
UCH Pears as are not fit to be eaten raw, art 
pared as the Cap- apples, commonly called) Black 
Caps; firſt fry them with a little Sugar in a Frying. 
pan, till the: Rind can be rubbed off by waſhing in 
Water; cut them in two, and boil them in Water 
and Sugar, with a little Cinnamon; or bake them in 
the Oven as directed for Apples: If for a Compote, 
put a few bits of Lemon- rind in the Syrup, and re- 
duce it to what conſiſtence yu think proper 


„% „ n ge. 
| k 128 Red Pear Coinpote. 
1 T is done with the ſame ſorts of Pears. Cut them 
into quarters, take out the Cores, and bake them 
a long while in a little Water, Sugar, a bit of Cinna- 
mon, a few Cloves, and a glaſs or more of red Wine; 
ſtop the Pot very well with a Paſte to keep the ſteam 
in, and fimmer till the Syrup is quite reduced,—lf 
you would. chuſe to have them whole, remember not 
to peel them. e r 
r Comptes de Coigns. 
5 Compote of Quinces. 
BOIL them in Water till they feel tender under the 
preſſure of the finger; put them into freſh Water, 
take out the Hearts, and cut them into halves or 
quarters; finiſh them in clarified Sugar as all other 
ompotes. | eh 
Compòte de Coigns en Gelte vermeille. 
Compote of Quinces, in a lively colour'd Jelly. 
P EE L them raw, cut them into quarters, and ftew 
them in Sugar, with a little Water; fimmer ſlowly, 
and ſkim often; then ſtop the Pan very cloſe, which 
will give them a pretty redneſs; when done very ten- 


der, 
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der, reduce the Syrup to the conſiſtence of a Jelly; 
cool it on a plate, as ſet forth in Apple Articles, and 
uſe it in the ſame manner upon the, Quinces, in an 
open Compotier.— A Compote is alſo, made of baked 
Quinces : Wrap them in ſeveral Papers, wet the laſt, 
and bury, them in warm Aſhes till they are tender 3 
then peel and cut them into quarters, trim them us 
uſual, and finiſh them very tender in clariſied Sugar, 
kimming well in the boiling : Serve hot or cold. 


Compites q Abricots vertes. 
Compote of green Apricots. 
RUB them with Salt, to take off the Down, or in 2 
Lye, as directed for Apricot Paſte; page 533, then 
cut them in two, and boil till they are tender under the 
finger; take them off the Fire, and leave them in the 
Water ſome time, covered, to bring them back to 
their proper green; drain and boil them a little while 
in clarified: Sugar, (half a pound to a pound of Fruit) 
let them ſoak three or four hours in the Syrup to take 
the Sugar, and then put them on the Fire again; to 
reduce to a proper confiſtence. ; © 
Compite d Amandes vertes. 
3 Compote of green Almonds. er 
THIS is done after the ſame manner, while they ate 
tender, and much in the ſame ſtate as Walnuts | 
for pickling : If you make it for keeping, the Syrup 
muſt be ſtronger, and give them a few boilings before 
uſing, —This Compote is alſo made in Winter with 
ſuch as are preſerved, by. boiling them' a moment in 
their Syrup and a little Water : The dried preſerved 
muſt be boiled a ſmall time, with a little Water and 


ray Sugar. 7 
| Compdie d Abricots mitrs. 
Compote of ripe Apricots.., | * 
EEL them, cut into halves, break the Stones, and 


peel the Kernels; put them into the Pan, with a 
little 
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little Water and ar, regulating the quantities ac- 
cording to the aha. of the Fruit; boil them like 
any Compote ; take them off the Fire, and kim 
them with bits of paper; put a bit of Kernel upon 
each half: If to keep any time, reduce the Syrup 
pretty ſtrong, —They are alſo dreſſed d la Cloche, as 
Black Cap, when pretty large, and almoſt ripe, taking 
out the Stones, and baking in the ſame manner, either 
whole or in halves. 


1 


Compoͤte de Pitches. 
Compote of Peaches. 


UT them into halves, and if pretty ripe, peel them 
by tearing off the Rind; if not, boil them a mo- 
ment in Water, till you can peel them in this manner; 
and finiſh ſtewing in clarified Sugar: They are alfo 
ſeryed in a Compotier when ripe, being peeled and cut 
in halves; ſtrew ſome Powder Sugar over, or à light 


Syrup, Do the fame with thoſe preſerved in Brandy, 


Compoͤte grillee de Piches, 
Compote of roaſted or broiled Peaches, 


HIS is made differently. Such as are not quite ripe 
may be roaſted before the Fire like Apples, and 
ſerved with powdered Sugar over them, or a light Syrup 
under: Others are fried over a ſmart Fire, till the 
Rind can be rubbed off by waſhing” in Water; they 
are then boiled whole in Sugar and Water. They may 
be boiled in Water till the Rind can be torn off; dran 
them, prepare ſome Sugar au Caramel, and roll the 
Peaches in it gently until they are done; put them 
into the Compotier ; add a little Water in the Pan to 
ther the remaining Sugar, and- pour it upon the 
caches, This is moſtly done with latter Fruit. 


De 
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De Verjus & Muſcat. | 

Compote of Verjuice and Muſcadine Grapes. 

| THIS is done when the Grapes are almoſt ripe ; grain 
them, and put them in Water ready to boil ; take 
them off as ſoon as they change colour, and add a little 
cold Water to refreſh them ; let them cool in this Wa- 
ter, and it will bring them to their firſt natural green; 
to a pound of Grapes, boil half a pound of Sugar with 
a little Water; when the Sugar is properly melted, put 
the drained Raifins therein, and boil them together a 
moment ; take them off the Fire, and ſkum them with 
bits of paper ; put the Verjuice in the Compotier, and 
reduce the Syrup to what conſiſtence you think proper 
to pour upon the Grapes. When the Grapes are out 
of ſeaſon, boil ſome of the preſerved Liquid; warm 
it in ſome of the Syrup, and a little Water, and ſerve 
in the ſame manner.—Muſcadine is made after the 
ſame manner ; after boiling a little time, and draining, 
boil them a moment in Sugar, prepared au petite Plume, 


(eighth degree) half a pound of Sugar to a pound 
of Fruit. 


Compbte de Prunes. 
Compote of Plumbs. 


THERE are but few ſorts of Plumbs in England that 

will bear boiling. Green Gages are in the firſt 
perfection for this purpoſe, though neither they, nor 
any others muſt be thoroughly ripe for it; alſo the 
Mirabel Plumb, and a few others, moſtly of foreign ap- 
pellation : Boil them a little while in raw Sugar and a 
little Water, according to their ripeneſs ; ſkim it when 
cooling with bits of paper, and reduce the Syrup ac- 
cording as you propoſe to keep them; if for preſent 
uſe, it is ſufficient to make a good palatable Syrup : 
Serve hot or cold. The beſt method for preſerving is 
to prick them in ſeveral places, and ſcald them in boil- 
ing Water until they riſe on the ſurface ; take them off 


the 
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the Fire, and let them cool in the fame Water ; cover 
the Pan, and put them on a flow Fire, which will bring 
them back to their proper colour ; then drain them 
into cold Water, and boil them a Moment in Sugar au 
petit Liſſe, (firſt degree ;) leave them in the Sugar till 
the next day, and boil them a little more : When pre- 
pared after this manner, they will keep a long while,— 
Such ſorts of Plumbs as will not bear boiling without 
breaking to a Marmalade, are only to be prepared for 

reſent uſe, and are ſoon done; ſcald them a moment 
in boiling Water; then boil them in Sugar and a little 
Water, and ſkim them in the ſame manner. 


Compùte de Marons. 
on Compote of Cheſnuts. 

RICK the Cheſnuts in ſeveral places with the point 
of a Knife, to hinder them from cracking and flying 
out; broil them in Aſhes, take off the Huſks, fimmer 
them ſome time in clarified Sugar, and add a Seville 
Orange - ſqueeze; when taken off the Fire, ſqueeze 
them a little before boiling in the Sugar, by which 
means they will take the Sugar the better: Do them 
gently, for fear they ſhould crumble, and let them be 
in the Syrup a day or two, or more, before uſing. 


Compite d Oranges douces, 
Compote of ſweet or China Oranges. 


HEY are ſerved as Compotes without any - other 
preparation than peeling ; flice them, and ſerve 
with cold light Syrup, or Powder * over them; 
You may alſo ſerve them whole, peeled or not; prick 
them with a Knife in ſeveral places, and ſtuff as much 
Sugar in every one as they will admit; the Lemon 15 


© ſerved after the ſame manner, uſing Sugar in propor- 


tion to its ſharpneſs, 


Corot, 
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- Compite d Biftess\ 

8 Compote of bits of Ritids of the fame. 

THEY are made with the Rinds of China or Seville 
Oranges; the firſt called Orange doure, the ſecond 


Begarade; and Lemons in the ſame manner; peel them 


pretty thin, ſoak them in Water ſome time, and boil 
them in freſh Water till they ars tender, which is 
known by their yielding to the toueh; then pour them 
into cold Water a moment, drain them, and boil a 
little while in clarified Sugar; take them off the Fire, 
let them ſoak in the Sugar ſome hours, and boil again 
to bring the Syrup to a proper confiſtence, | 


Compdte de Tailladins. 
ompote of Lemons, cut into pieces, quarters, 
| more or leſs. 4 
CUT Lemons into quarters, take out all the fleſhy 
part to the thick Rind, and boil them after the 
ſame manner as before: For theſe forts of Compotes, 
clarify the fame weight of Sugar as Fruit.— Both ſorts 
of Oranges and Lemons are done after this manner, 
either whole, in halves, or quarters. Obſerve to ſoak 
them a long while in ſeveral Waters before boiling, 
which draws the bitterneſs out of the Rinds, and makes 
them much more tender. 


Compdite de Ceriſes. 
Compote of Cherries, 


CUT the Tails to about half; if they are very ripe, 
they require only a quarter of a pound of clarified 
Sugar to each pound of Cherries; if not, they require 
more ; boil the Sugar to a Syrup, put the Cherries to 
fimmer a little while in it, then take it off the Fire, 
ſkim it with Paper, and dreſs them in the Compotier, 
the Tails upwards.— This is meant for preſent uſe: 
duch as are to be kept, the Syrup ought to be refined 
| more 
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more, and till they require to be boiled a moment 
pretty often : Morellas require more Sugar, and are 
almoſt the only Cherries fit for Preſerves in England, 
whether in Sugar or Brandy, or dried either with 
Sugar or without. 
Compdte de Groſeilles: 
Compote of ripe Gooſberries; 

PREPARE the Sugar to the eighth degree, {petite 

Plume; put the Gooſberries in it to boil a moment, 
and let them cool before you ſkim them, if for preſent 
uſe : If for keeping, refine the Sugar ſtill more by 
boiling.—This is alſo done with red Currants, which 
are called by the ſame name, only diſtinguiſhing the 
colour, viz. red, and may be done without being 
grained, (that is, in bunches) boiled, and ſerved in 
the ſame manner; indeed they require rather more 
Sugar, and are never uſed for this purpoſe until they 


are ripe. * 
Compòte de Groſeilles vertes. 


Compote of green Gooſberries, 


GIVE them a little cut on one ſide to ſqueeze out the 
Seeds, and put them into hot Water to ſcald till 


. 


they riſe to the top; then put ſome cold Water to 


them, and a little Salt, to bring them to their natural 
green; fimmer them a while in clarified Sugar, and 
let them reſt in it ſome time to imbibe the ſweet ; take 
them out with a Skimmer, and put them into the Com- 

tier ; reduce the Syrup to a good confiſtence, and 
pour it upon the Fruit.—This is for green Gooſber- 
ries; but if you uſe preſerved ones, warm them in 
their own Syrup and a little Water, and ſerve hot or 
cold.—Theſe will not keep long, particularly if they 
have been warmed again : If expoſed to the air any 
time, they loſe their colour; and fo do the generality 


of other Fruits. : ; 
Compile 


, 
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umpoͤte de Famboiſes. 
'Gompote of Raſberries. 


PRE ARE the Sugar 4 la grande Plume (ninth De- 

gree) ; take it off the Fire, put the Raſberries to 
it, and ſtir the Pan gently to mix them in the Sugar 
without bruizing ; let them imbibe the Sugar about a 
quarter of an hour, then give them a boiling before 
ufing.— This Fruit being of a very ſtrong flavour of 
itſe]f, it is commonly mixed with red Currants, or 
ſome other Fruit, 


. Compite- de Fraiſes ; Strawberries. Is done after 
the ſame manner moſtly, but the Fruit requires no 
mixtures 


Des Gateaux. 


Of Cakes. 


FOR all the following Flour-cakes, make a Paper-caſe 

to what bigneſs you think proper; have always 
fome Whites of Eggs ready beat up with powdered 
Sugar, to rub the Paper round, and to mix with the 
Cake; by which you may make it as light as you 
think proper: It muſt be pretty thick of Sugar, 


Gdteau de Fleurs d' Orange. 
Green Orange flower Cake. 


To half a pound of the Bloom well picked, prepare 

two pounds of Sugar, au grande Plume, (ninth De- 
gree) and put the Flowers into it to yield their Jui ces; 
(this refreſhes the Sugar greatly, and therefore it muſt 
be boiled again to — ſame Degree) take it off the 


Fire, work it well with a flat wooden Spoon, and put 
it again on the Fire an inſtant ; as ſoon as it begins to 
riſe, put in the Whites of Eggs and Sugar beat up to- 
gether, mix all well directly, and pour the Maſs into 
a Paper-mould ; hold the bottom of the Pan over at a 

| Oo. certain 
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certain diſtance,, to mak, 1t riſe by the h |, and bake 
in a very mild Oven, ” 


De Fleurs d Oranges Pralinte : Otange-flowers dried 
and preſerved. Take half a pound of theſe to a 
pound and a half of Sugar, prepared as the firſt, and 
finiſh after the ſame manner. — This Cake may be 
done alſo with a proportionable quantity of Orange- 
flower Water. | 


Gateaux de Violettes & de Faſmins. 
Violet or Jeſſamin Cakes. 


THEY are made after the ſame manner, the only 
difference being in the quantity of Sugar ; one 

pound and a half of Sugar prepared as the former to 

half a pound of picked Violet or Jeflamin Flowers, 


Gateaux grilles, Put a little Powder-ſugar into the 
Pan, without Water; give it a broiled tafte ; then 
add a little Water and Sugar, and boil to the former 
Degree, adding two pounds of Sugar to half a pound 
of Orange-flowers ; fmiſh this as the former. 


Des Grillages. 
Of Broilings. 
(Theſe are what are commonly called burnt Almonds.) 


Grillage de Bigarades. 
Broiled Orange-chips. 
THESE are made with the Rind of Oranges or Le- Wo 
mons, after the Juices are uſed for other purpoſes, 


Cut the Rinds into thin ſmall fillets, boil them a little broil 
while in Water, and drain and put them into Sugir ſtrew 
ar prod to the ninth Degree, {grande Plume) ſtir them ſeed, 

ell till they take a good colour, and then drop them the f. 


on a Baking-plate like Macaroni-drops ; (the Plate 
muki 


"TI... . | | 
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muſt be firſt rubbed with Oil) ftrew a little Powders 
ſugar over, and 3 in the Stove. The propor- 
tion is half as much more Sugar as Peels. 


* 


4 


Grillage de Citrons. 
Broiled Lemon-chips, 


CUT or ſcrape the Rind very thin ; do not boil it in 
Water as the laſt, but put it raw into the Sugar, 
prepared to the ninth Degree, (two parts of Sugar to 
one of Lemon-peel) add a good Lemon-ſqueeze before 
you finiſh on the Baking-plate. | 


Grillage 4 Amandes. 
Broiled Almond - chips. 


CALD the Almonds in warm Water, peel them, 

and cut them into halves, or quarters, or they may 
be done whole; put them into the Pan with an equal 
weight of Sugar, and a little Water; boil them, ſtir- 
ring them abou till they crackle ; continue ſtirring to 
make them take the Sugar and turn to a good broiled 
colour ; ſpread them on a Baking-plate ſlightly rubbed 
over with Oil, and dry them in a flow heat, —For the 
fake of variety, you may alſo ſpread Nonpareils of 
different colours on the Baking-plate, and ſtrew ſome 
more over; or give them a toſs in a Pan in any co- 
our; finiſh the ſame. 


Grillage de Piſtaches. 
Broiled Piſtachio- nuts. 


CALD as ſweet Almonds, and mix them with as 

many Almonds; follow the ſame method in the 
broiling : When they are ready for the Baking-plate, 
firew them with Nonpareils, mixed with a little Ani- 
ſeed, dried preſerved Citron chopped very fine, and 
the ſame over; dry them as before. 


O0 2 Grillage 
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Grillage a Avelines: Of Filberts. They are done in 
the ſame manner as the Almonds, from the 1 
to the end; and ſo may any ſorts of Seeds or Kernels. 


Des Gaufres, Cornets, & autres Pater. 
Of Wafers, and other Paſtes. 


What is here meant by Cornets, (Horn) is the thin 
Dutch Wafers, twiſted like a Horn. 


Des Ganufres. 
Of Wafers. 


THE moſt faſhionable are thoſe made with Cream, 
Mix as much fine Powder-ſugar as good Flower, 
with a little Orange-flower Water; put this into a 
proper Veſſel, and pour ſome good Cream to it by 
little and little, ſtirring it very well with a Spoon to 
hinder it from forming into lumps, and add as much 
Cream as will make the Paſte or Batter pour out pretty 
. thick from the Spoon. — This is alſo made with Spa- 
niſh, or ſweet Wine: Mix an equal weight of Sugar- 
powder and Flour as before, and work it with one or 
two new-laid Eggs, and ſweet Wine ſufficient to make 
the Batter of the ſame confiſtenee as the firſt.— They 
are alſo done with Butter: Uſe the Flour and Sugar as 
uſual, add a little raſped JLemon- peel, and a few drops 
of Orange-flower Water; mix as before by degrees, 
with very good Butter melted in a little Milk until it 
comes to the ſame conſiſtence as others: The Paſte 
being prepared after this manner, of either kind, warm 
the Wafer-iron on both Sides, and rub it over with 
ſome Butter tied in a Linen Bag, or a bit of Virgin- 
wax; pour on a ſpoonful of the Batter, and bake over 
a ſmart Fire, turning the Iron once or twice, until the 
Wafer is done on both fides of a fine brown colour; 
if you would have them twiſted, put them upon a 


mould ready at hand for that purpoſe ; put it —— 
: rely 
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rectly as you take it out, and preſs it to the ſhape of 
whatever form you pleaſe, and fo continue ; always 
keep them in a warm place. 


Ganfres au Caffe. 
. Wafers, with Coffee. 


TO a common Table-ſpoonful of ground Coffee, 
put a quarter of a pound of Sugar-powder, and a 
quarter of a pound of fine Flour ; mix them well with 
good thick Cream as the preceding: You may alſo 
put a little Salt to either, | 


Des Cornets. They are done with the ſame pros 
tion as the firſt or ſecond, only a little more Liquid: 
As ſoon as you take them out of the Iron, twiſt them 
to what ſhape you pleaſe, and they will remain ſo in 
cooling. 
Des Gimbelettes. 
Of Jumbals, or Buns, 
UT half a pound of Flour upon the Table ; make 


a hole in the middle, and put therein fix ounces: t 


fine Sugar-powder, a ſmall glaſs of Orange-flower 
Water, and as much Brandy ; work theſe to a malle- 
able Paſte, adding a little Water, if the Liquid al- 
ready uſed 1s not falcient ; form the Jumbals to what 
ſhape you pleaſe, put them in Water ready to boil, 
ſtir them about, and as they riſe to the ſurface, take 
them out with a Skimmer, and drain them on a Sieve ; 
bake them in a moderate Oven ; when done of a fine 
colour, take them out, and glaze the tops with Fea- 
thers dipped in the clear Liquid of Whites of Eggs 
beat up. This Water is found under the Froth 
after ſettling a little; and it will diy with the heat 
of the Buns, 
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Pite de d Eſparne. 
Spaniſh Wine Paſte. 
O make a proper Paſte for any ſort of Deſigns or 
Flowers in moulds, work a little fine Flour with 
ſome Orange-flower Water, one, dW] , or more new. 
laid Eggs, according to the quantity-propoſed, Butter 
accordingly, and Spanith Wine only ſufficient to Kew 
the Paſte pretty firm; form it to what ſhape You 


pleaſe, or in moulds, and bake to three parts in a mid 


Oven; take them out to glaze with hot Sugar pre- 
pared au grande Plume, and put them again into the 
Oven to finiſh the baking and colouring. 


Pate pour des petits Ronds. 
Paſte for ſmall Hoops or Rings, &c. 


a little Orange- flower Water; ſoak it on the Fire 
till it comes pretty dry; form the Rings to what big- 
neſs you think proper, or in lumps, as Macaroni-drops, 
or any other forms; lay them upon white Paper, and 
bake in a very moderate heat; make them of what 
colour you think proper, by colouring the Paſte. 


Des Mouſſelines & Meringues. 
Coloured Pafte diverfified. 


(This is what is commonly called Rock Sweet-meat.) 


FIRS T prepare different colours as directed, page 
539, diſſolve an ounce of — in the co- 
jours, and ſift it in a Cloth with expreffion ; pound it 
in a Mortar with Sugar ſufficient to bring it to the con- 
fiſtence of a ſupple Paſte; form this Paſte in what man- 
ner you pleaſe, in the ſhape of Fruits, or Rocks, Py- 
ramids, or any thing elſe ; join them with Caramel 
Sugar, and dry them in the Stove, or in any mode- 

rate heat, | | 1 
| er 


EAT up Whites of Eggs with Sugar-powder, and 
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Des Meringues. 
| Batter of Whites of Eggs. 
5 TAKE White of Eggs well beat up, as much Sugar 


as will make it of the confiſtence of a thick Bat- 
ter, and a little raſped Lemon-peel ; drop it in ſmall 
drg 25 upon white Paper, firew Powder-ſugar over, and 
bake in a very moderate heat: When done, glue two 
drops together with Caramel Sugar, and put a bit of 


Sweet-meat between: This is made of what fize is 
moſt agreeable. 


Des Maſſepins & Macarons. ' 
Sweet Paſte of different Faſhions. 


Maſſpins. | 
Eatable or Sugar Paſte, 


TO make the firſt ; (ſee Almond Paſte, page 533. 

Roll it about the thickneſs of a half crown, an 
cut it to what ſize you think proper, either to bake 
ſingly on Paper, or in Moulds of any ſhape. 


Maſſepins en Lags d Amour. 
Sweet Paſte in Lover's Knots. 


RO LL the Paſte pretty thin, cut it lengthways with 
2 Paſte-cutter like a ribband, and twiſt it like a 
lover's knot; join it with Yolks of Eggs beat up 
where it ought to join, and baſte it over with Whites 
of Eggs and Sugar beat together: You may alſo beau- 
tify it with any colours, either Liquid or Nonpareils. 


* 


la Dauphine, Cut it much as the former, and 
twiſt it in rings or what defigns you think proper; dip 
it in Cherry Marmalade beat up with Whites of Eggs, 
and ſtrew Sugar-powder over each Parcel upon the 
Paper; ſtick a preſerved Cherry in each, or any other 
Frun, and bake in a moderate hear, 
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Au FVerjus, Work the Paſte into the form of ſmall 
cups or baſkets; when dried, put in one or two Ver. 
juice Grapes preſerved in Syrup : Do the ſame with 
any oth liquid Sweet-meats. | 

Maſſepins @ la Roine. Cut bits of this Paſte the big. 


neſs of ſhillings, or larger, and a ſmall hollow in p, 
middle, to contain a little Marmalade of any kind; 


cover it over with the ſame, wetting the borders with 


Volks of Eggs to make them ſtick togetber; bake as 
uſual, and when done, glaze with a white Glaze, Sce 


Glace Royal, in Paſte Articles. 
A la Saint Cloud, Roll the Paſte about half an 


inch thick, and cut it into the form of buttons ; put 
them upon white Paper under a Brazing-pan, covered 
over with a little Fire; when done on one fide, dip 


the undermoſt fide in Marmalade beat up with Whites 
Eggs, and ſtrew Sugar-powder over, (this fide muſt 
be uppermoſt) and finiſh baking in the ſame manner, 


Au Chocolat. Make a Paſte as directed for Choco- 
late Paſte, page 537; add ſome pounded Chocolate 
beat up with Whites of Lggs ; work it together, and 
form it into what flowers or ſhapes you pleaſe. | 


Au Pi ſtache. They are done after the ſame manner, 
with Piſtachio-nuts pounded, and mixed as the laſt. 


Au Canelle: With Cinnamon. Cinnamon-powder 
beat up with Orange-flower Water, and mixed with 


the Almond Paſte. 


A la Fleur d Orange. With dried preſerved Orange- 
flowers pounded, | | 
Maſſepins vole au Veat. Meaning very light to fly in 
the Air. 
OUND an equal weight of Sugar, prepared 4 44 
grande Plume, (ninth Degree) and ſweet Almonds; 


put 


P 
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put the Almonds to it over a flow Fire, and work them 
with the Sugar ug it quits the Pan by dryneſs ; when 
cold, pound it with a little raſped Lemon-peel, raw 
Sugar, and a few Whites of Eggs; dre's it upon 
Paper of what form and bigneſs you pleaſe, and bake 
in a very moderate heat. 


Ma  ſſepins de Ceriſes. 
Of Cherries. 
BRUISE half a pound of fine ripe Cherries, ſift 


them in a Steve, and put the Marmalade to a 
pound of ſweet Almonds pounded, and a pound of 
Sugar ; work them on the Fire till quite dry ; let the 
maſs cool, and pound it in a mortar- with three or 
four Whites of Eggs, and a little raw Sugar ; finiſh 
as the laſt, 


De Framboiſes : Of Raſberries. They are done the 
fame, except that the Raſberries are put to the Sugar 
and Almonds without ſifting. 


De Fraiſes : Of Strawberries, The fame as the laſt; 
glaze ſome with a little of their own Marmalade for 
Variety.. | 


Des Macarons. Commonly called Macaroni-drops. 


POUND ſome ſweet Almonds very fine, and a few 

bitter ones with them ; add pounded Sugar, and a 
few drops of Orange-flower Water while pounding, 
for fear they ſhould turn oily ; when done, mix them 
with their weight of Sugar, and ſome Whites of Eggs 
beat up, four to each pound of Almonds and Sugar ; 
when this 1s all well worked together, drop it upon 
white Paper in ſmall nuts, and bake in a ſoft Oven; 
they require but a ſhort time. When done of a fine 
colour, you may glaze ſome with white Glaze, or any 
other colour : They are more uſeful without glazing, 
as they make a part in many Paſtes, and in moſt 
Creams, Macarons 


arons en Canellon. 
s, Macaroni Biſcuits, 


OUND halt a pound of ſweet, Almonds, with a lit- 
tle Whites of Eggs inſtead of Orange-flower Wa- 


ter; mix to half a pound of raw. Sugar-powder, two 
ounces of Rice-flour, four Whites of Eggs beat up as 
uſual, and dreſs them upon white Paper in the form 


of Sauſages; bake in a ſoft Oven, and glaze with 
what you think proper, or you may omit the glazing, 


Macarons au Liquide, 
With Cream or Marmalade, 


THEY are prepa::d as the firſt, except the bitter 
-* Almonds; when dreſſing upon the Paper, make a 
ſmall cavity in the middle, to put a little Marmalade 


or good thick Cream in; cover the hole with the ſame 


Paſte, and finiſh as uſual, 


Des Biſcuits, 
Of Biſcuits, 
TAKE new-laid Eggs, or as freſh as poſſible; put 


cight of them in a Scale, and weigh as much 
Sugar againſt them ; take out the Sugar, and put the 
weight of four Eggs of Flour; if you would have 
them very light, only put Flour to the weight of three 
Eggs ; take out three of the Yolks, and put in three 
other Whites inſtead ; put the Yolks by themlelves 
in a Tureen, with ſome raſped Lemon-peel and the 
Sugar ; beat them up a long while together, then 
add the Whites alſo well beat up, then the Flour by 
little and little, to mix it the better; pour this pre- 
paration into Paper Caſes of what form and bignels 
you pleaſe, ſtrew ſome fine Sugar- powder over to 
glaze them, and bake in a very moderate Oven. 


Biſcuits 
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Biſcuits à la Cuillere. 
c ö Spoon: biſcuits. 

T H E former compoſition ſerves for theſe, and they 
| 5 in ſhape : Take a ſmall ſpoonful of it, 
and ſpręad it longways upon the Paper; ſtrew a little 
Powder-ſugar over, and bake as the laſt You may 
alſo mix dried preſerved Orange-flowers chopped very 
ing with the raſped Lemon in the compoſition. 


Biſcuits de Fruits confits. 
Biſcuits of preſerved Fruits, 


TAKE dried preſerved Fruits, ſuch as Apricots, 

Verjuice Grapes, Plumbs, Oranges, and a little 
Orange-flower Marmalade ; pound them together, and 
fift in a Sieve; then mix Volks of new-laid Eggs, 
and fine Powder-ſugar therewith, till it comes to a 
ſupple Ts not too liquid; bake them upon Paper 
as the laſt, | 


Biſcuits d la Fleur a'Orange. 
Orange-flower Biſcuits. 


IX up three ſpoonfuls of Orange-flower Marma- 

lade with fix Volks of new-laid Eggs, and raſp- 
ed green Lemon; add twelve Whites of Eggs well 
beat up, and a quarter of a pound of fine Flour; 
when all is properly mixed together, bake in Paper 
Caſes ; when done, glaze them with a white Glaze. 


A la Ducheſſe. They are done with Rice-flour fifted 


as fine as poſhble, dried Orange-flower preſerved and 


chopped very fine, raſped Lemon-peel, a quarter of a 
pound of Flour to one pound of Sugar, fix 'Yolks, 
and twelve Whites of Eggs well beat up; finiſh as the 
laſt, You may alſo 40 any ſorts of dried Fruits, 
mixed with a little of their own Marmalade, and the 
lame quantity of each different article. 


Biſcuits 
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Biſcuits d Amandss. 
Almond Biſcuits. 


OUND a quarter of a pound of ſweet Almonds, 
dropping in a little Whites of Eggs in the pound- 
ing to hinder the Almonds from oiling; add three 
quarters of a pound of fine Sugar mixed with Whites 
of Eggs beat up, till it comes to a good mallgable 
Paſte; bake it upon Paper made in what form your 


fancy leads, either in the Oven, or under a Bra'zin, - 


pan Cover, with a little Fire over; when done the 
uppermoſt fide, glaze the under fide with a white 
laze, and finiſh with the glazed fide uppermoſt. 


Biſcuits de Chocolat. 

| Chocolate Biſcuits. 
POUND about a quarter of a pound of Chocolate, 
and mix it with four Yolks of Eggs, and half a 
pound of fine Powder-ſugar ; add eight Whites beat 
up, and a quarter of a pound of Flour; pour them 
upon the > with a Spoon of what length or big- 


neſs you pleaſe. 


Another method with Chocolate, Make a Paſte 
with much the ſame quantity of Chocolate, fix Whites 
of Eggs, and Sugar ſufficient to make the Paſte pretty 
firm; dreſs it in flowers, deſigns, or moulds, accord- 
ing to imagination and fancy, and bake as the Biſcuits, 


Biſcuits a la Glace. 
| | Iced Biſcuits. 

AKE a compoſition as directed for Biſcuits de Ju- 
rin, page 430, which bake in large Biſcuit-moulds; 
when cold, take up the upper part handſomely without 
breaking it, and uſe the Infide-crumbs as directed in 
Bonnet de Turquie d la Glace. The Ice being ready, 

put the Biſcuits in Paper-moulds, and ſerve directly. 


Biſcut 
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Biſcuits de Piſtachies. 
Piſtachio-nuts Biſcuits, 
TH E are done in the ſame manner as thoſe of 
" Almonds; as are thoſe alſo of Avelines, viz. 
Filberts. | | 


Des Ouvrages q Amandes, et de Piſtacbes. 


Of the different Preparations of Almonds and 
Piſtachio-nuts. 


Amandes d la Praline. 
Dried, preſerved, or burnt Almonds. 
THEY are done with ſweet Almonds without ſcald- 


ing ; rub them well in a Cloth to clean them pro- 
perly, and put them into a Frying-pan, with as much 
weight of Sugar, and a little Water; keep them on 
the Fire, ſtirring continually, until they crackle and 
fly about, and the Sugar begins to colour ; ſtir them 
about gently to gather the Sugar, and leave them in 
the Pan to dry about two hours in the Stove, or any 
moderate heat. 


Amandes & la Priline rouges. 
Red Colour. 


PREPARE them as the firſt, until they have taken 

the Sugar, and are ready to be taken off the Fire; 
put the Almonds upon a Sieve, with a Diſh under; 
take the Sygar that drops, and put it into the. ſame 
Pan, adding a little freſh ; refine it till it comes to the 
twelfth Degree, (viz. au Caſſe) then take Cochineal- 
colour ſufficient to tinge the Almonds, and put them 
therein; give them a fev turns over the Fire in the 


Sugar, and finiſh as the firſt, 
Amandes 
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lowed or raiſed Almonds. 


| SCALD a few Almonds, and pound them to about 


half as fine as for Biſcuits; beat this with Le- 
mon-juice, Whites of Eggs, and Powder-ſugar, and 
drop the compoſition on Paper, in the bigneſs of Al- 
monds ; dry in the Stove, or a mild Oven. 4 


Another faſhion of preparing ſham Almonds, is, 
when ſcalded, to cut them into ſmall Fillets ; and mix 
them with raſped Lemon-peel, Whites of Eggs, :nd 
Sugar, ſufficient to make a pretty firm Paſte ; rol! it 
in the ſhape of Almonds, and finiſh either as the firlt 
or laſt: They ought to be picked from the Paper 
while warm. 


 Amaudes maſquees. Warm the Almonds as you peel 
them, and while warm dip them one by one in Sugar 
au grand Perle, (fourth Degree) and ſtrew them with 
Nonpareils of different colours; dry them as uſual. 


Pralines blanches. 
Sugar Almonds, white. 


QCALD and peel the Almonds, and put them t4, 

the Pan, with Sugar prepared au grand Beule, { cle- 
venth Degree) boil them a moment in it, and take 
them off the Fire before the Sugar changes its colour; 
ſtir continually, as long as the Sugar ſticks to the 
Pan; if it cools too ſoon, put it on the Fire again, 


and roll the Almonds in it as before. 


Tourons ; ſo called for being made like round drops. 
Chop the Almonds after they are ſcalded, and put 
them on the Fire, with a little Sugar, and raſped 
Lemon-peel ; then let them cool, to mix with more 
raw Sugar and Whites of Eggs, until it comes to a 


pretty firm Paſte ; make little round bullets like Ma- 


cargni-drops, and dry them in the Stove as uſual. You 
may 
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be allo mix « few bitter Almonds with the fweet 


in the chopping: Theſe are commonly called Ratafia 


Drops. 
; Amandes a Þ Angloiſe. 
Almonds, Engliſh Faſhion. 


IX Almonds and Filberts ſcalded in equal quanti- 

ties; chop half of the whole very fine, and of 
the reſt only cut each in two or three flices ; put the 
whole in double their weight of Sugar, prepared à la 
grande Plume, with ſome Lemon-peel raſped ; ſtir the 
Almonds very well in the Sugar, taking it off the Fire, 
and add one or two Whites of Eggs; pour it in a 
Paper large enough to contain the whole, and cut it 
for uſe as you think proper, when baked as uſual. 


Piſtaches au Caramel. 


CALD and wipe them very dry; cut each into quar- 
ters, ſtrew them upon a Plate rubbed over with 


Oil, and pour a Caramel over them; turn them, and 


do the ſame over again upon the other fide.—Another 


manner: Pound Piſtachio-mats, put them on the Fire, 


with half their weight of Sugar, ſtir it about, and 
keep them on a ſoaking Fire till the Sugar quits the 
finger for dryneſs ; cut it into ſmall bits, in the form 
of Piſtachio-nuts, Almonds, or any thing elſe : If in 
ſhape of Fruits, ſtick a bit of wood to reſemble the 
Tail, and dip each in Sugar-caramel ; dry the Fruit 
upon Hurdles, 


Des Marmelades. 
Of Marmalades. 


 Marmelade de Pommes & de Poires. 
Marmalade of Apples and Pears. 


PEEL Golden Pippins, and cut them into thin ſlices; 
boil them in a little Water till very tender, and 
ſift in a Sieve 3 put the Marmalade on the Fire to re- 
duce 
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7 w Fire, 


ta grande Plume, ſimmer a little while on a flo 
ſtirring continually, to incorporate it with, the Sugar ; 
pour it. into the Pot, and let it cool very well before 
covering.— That of Pears is done the ſame. 


Marmelafle d Orange. 
Orange Marmalade. 


THIS is moſtly made with China Oranges: Cut each 

into quarters, and ſgueeze out the Juice; take off 
the hard parts at both ends, and boil in Water until 
they are quite tender; ſqueeze them to extract the 
Water, and pound them in the Mortar to a Marmalade 
to fift ; mix it with an equal weight of raw Sugar, and 
boil till it turns to a Syrup: The proportions are, 


for keeping, two pounds of Sugar to one pound of 


Of Plumbs. Stone them, and boil a moment with a 
little Water; fift as the former; ſoak the Marmalade 1 
little while on the Fire, and then mix it with as muc 1 


Sugar au Caſſe, (twelfth Degree) and finiſh as before, 


Marmelade d Abricots. 
Apricot Marmalade. | 
PEEL and ſtone them, and pound the Kernels ſepa- 


rate ; boil the Apricots on a clear Fire, with a lit- 
tle Water, and three quarters of a pound, or a pound 
of Sugar to each pound of Fruit; (this is to be judged 
of according to their ripeneſs) bruiſe them in the boil- 
ing with a wooden Spoon, and boil till it ſticks to the 


| fingers pretty hard, by joining two together; then take 


it off the Fire to put into Pots, adding the Kernels to 
it a moment before.—lt is alſo done by boiling the 
Apricots to 2 Marmalade alone, and mixing with an 
equal weight of Sugar au Caſe; boil,a moment to mix 


Marm:lade 
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